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Helpful Hints 


Vinegar can remove spots caused by tomatoes. Soak spot with 
vinegar and wash as usual. 


To freshen your dishwasher run it on rinse with some baking soda. 


Drops of oil of cinnamon, cotton balls soaked in your favorite per- 
fume or disinfectant will leave room smelling fresh after you vacuum. 


Things to keep in the kitchen: a ruler, scissors, small hammer, 
flashlight, candle and matches, and tape. 


Egg whites need to be room temperature for greater volume when 
whipped. 


To freeze eggs: Spray ice cube trays with oil. Beat eggs and add % 
teaspoon sugar and %4 teaspoon salt for every 2 dozen. Pour into 
trays and freeze firm. Store in airtight containers in freezer. One cube 
equals one egg. 

A leaf of lettuce dropped into the pot absorbs the grease from the 
top of the soup. Remove the lettuce and throw it away as soon as 
it has served its purpose. 

Use steel wool covered with fabric for a pin and needle sharpener. 


Attach curtain rings on drawstring ties and the ties won’t come out. 


Separate 2 glasses by filling the inside one with cold water and set- 
ting the other in hot. 


Have you heard: A wife can throw out with a spoon what it takes 
a man to bring in with a shovel! Use of a spatula can save some hard 
earned money. 

Old Amish Proverb: Eat it up, wear it out, make it do, or do without! 


Organize coloring books and crayons with a dish drainer. 


For quick and handy seasoning while cooking, keep on hand a large 
shaker containing six parts of salt and one of pepper. 


Line crockpot with foil for easy clean up. 
Measure shortening easily by using measure twice the size needed. 
Pour in equal amount of very cold water and drop shortening in by 


spoonfuls to twice the measure. 


Before scalding milk, rinse pan with cold water for easy clean up. 


APPETIZERS AND BEVERAGES 


CHAFING DISH MEATBALLS Donna Heath 
1 Ib. ground beef 1/2 c. dry bread crumbs 

1/3 c. minced onion 1/4 c. milk 

1 egg, beaten 1 tsp. snipped parsley 

1 tsp. salt 1/3 tsp. pepper 

1/2 tsp. Worcestershire sauce 1/4 c. shortening 

1 (12-02.) bottle chili sauce 1 (8-0z.) jar grape jelly 


Mix ground beef, crumbs, onion, egg and next 4 seasonings. Gen- 
tly shape into 1-inch balls. Melt shortening in large skillet; brown 
meatballs. Remove meatballs from skillet. Drain fat. Heat chili 
sauce and jelly in skillet until jelly is melted, stirring constantly. 
Add meatballs and stir until coated. Simmer 30 minutes. Serve hot 
in chafing dish. Makes 5 dozen. 


CHIP DIP Ronda Munford 
1c. whipping cream 1 (3-0z.) pkg. cream cheese 
1 sm. wedge Roquefort 4 or 5 sm. green onions, 

cheese chopped 


Salt and lemon juice, to taste 


Whip cream. Soften cream cheese. Crumble Roquefort cheese. 
Fold all together. 


CHRISTMAS WASSAIL Lolene Adams 
2c. Tang 1 1/2 c. sugar 

3 oz. pre-sweetened lemonade 1 tsp. cinnamon 

Powdered sugar 1/2 tsp. ground cloves 


Add 3 to 4 teaspoons of mix to 1 cup of hot water. 


CLAM DIP Pam Chatfield 
3/4 c. mayonnaise 1/4 tsp. pepper 

2 (3-0z.) pkgs. cream cheese 1/2 tsp. paprika 

7-0z. can minced clams Pinch ground cardamon 

1/4 tsp. garlic salt 1 tsp. Worcestershire sauce 


Combine mayonnaise and cream cheese. Add rest of ingredients. 
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SAUSAGE NIBBLES Iris and Joye Corry 
1 (8-02z.) pkg. Brown and Serve _1 T. vegetable oil 


sausage links 1 clove garlic, minced 
1 (13 1/2-02.) can pineapple 1 (5-0z.) can water chestnuts, 
chunks drained and halved 
1l3 c. soy sauce 1 med. green pepper, cut in 
1/4 c. brown sugar squares 


Cut sausages in thirds crosswise. Drain pineapple, reserving 1/2 
cup syrup. Combine reserved syrup, soy sauce, brown sugar, oil 
and garlic. Stir until sugar dissolves. Add sausage and water 
chestnuts. Let stand 2 hours at room temperature or 6 hours in 
refrigerator. Thread 1 piece each sausage, pineapple, water chest- 
nut and green pepper on short skewers. Broil 3 minutes on each 
side. Makes 30. 


SPINACH DIP Ginger Rice 
2 pkgs. frozen, chopped spin- 1 pkg. Knorr vegetable soup 
ach (thawed and well mix 
drained) 1 T. minced onion 
1 1/2 c. sour cream 1 can water chestnuts, 
3/4 c. mayonnaise chopped 


Mix well and refrigerate 6 hours before serving. Serve with rye or 
sourdough bread. 


SPINACH DIP 
1 pkg. chopped, frozen spin- 1 can water chestnuts, 
ach (cooked, drained and chopped 
squeezed) 3-4 green onions, sliced 
1c. sour cream 1 pkg. Knorr dehydrated vege- 
1c. mayonnaise (Best Foods) table soup mix 


Mix together. Serve with veggies and crackers. Best when made a 
day ahead! | like to serve in a bread bowl. 


TEX-MEX 

1st Layer: 

2 cans jalapeno bean dip 
2nd Layer: 


3 med. avocados 1/4 tsp. salt 
2 T. lemon juice 1/s tsp. pepper 


Mix ingredients in second layer. 
3rd Layer: 
(continued) 
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1 c. sour cream 1 pkg. taco seasoning mix 
1/2 c. mayonnaise 


Mix ingredients in third layer. 


Topping: 
3 med. tomatoes, chopped 1 bunch green onions, 
Sliced olives chopped 


8 oz. cheddar cheese, grated 
Layer and serve with round tortilla chips. 


VEGETABLE DIP Ginger Rice 
1c. sour cream or Imo 1 T. minced onion 

1 c. mayonnaise 1 T. chopped parsley 

1 T. dill weed Dash of lemon juice 


Mix well and store, covered, at least 2 to 3 hours in refrigerator 
before serving. 


VEGETABLE DIP 


1c. sour cream 1 T. parsley flakes 
1 c. mayonnaise 1 T. dill weed 
1 T. onion flakes 1 T. Bon Appetit 


Mix all together and let stand about 10 minutes before serving. 


Recipe Favorites 
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Recipe Favorites 
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Helpful Hints 


Freeze over-ripe bananas with a little lemon juice and use later in 
breads or cakes. 


When bread is baking, a small dish of water in the oven will help 
to keep the crust from getting too hard. 


Use shortening, not oleo or oil to grease pans, especially for bread, 
as oleo and oil absorb more readily into the dough or batter and do 
not help to release baked goods from pan. 


Use metal ice tray divider to cut biscuits in a hurry. Press into dough 
and biscuits will separate at dividing lines when baked. 


Self-rising flour: 4 cups flour, 2 teaspoons salt and 2 tablespoons bak- 
ing powder. Mix well and store in tightly covered container. 


Hot water kills yeast. One way to tell the correct temperature is to 
pour some over your forearm and if you cannot feel either hot or cold, 
the temperature is just right. 

When in doubt, always sift flour before measuring. 


When cooking in glass pans, reduce oven temperature by 25 degrees. 


When milk is used in making bread, you get a finer texture. Water 
makes a coarser bread. 


If bread is browning too quickly, place a pan of water on the rack 
above it in the oven. 


When scalding milk, to prevent scorching, first rinse pan in hot water. 


If your biscuits are dry, it could be from too much handling; or, the 
oven temperature may have not been hot enough. 


Nut breads are better if stored 24 hours before using. 


To make bread crumbs, toast the heels of bread and put in blender 
or food processor. 


Cracked eggs should only be used in dishes that are thoroughly cook- 
ed; they may contain bacteria. 


The freshness of eggs can be tested by placing them in a large bowl 
of cold water; if they float, do not use them. 


SOUPS, SALADS AND VEGETABLES 


ALL VEGETABLE CHILI Melissa Banks 
2 T. vegetable oil 2 med. zucchini, peeled and 
1 Ig. eggplant, peeled and diced 
diced 1 green and 1 red pepper, 
2 ribs celery, thinly sliced diced 
2-4 chili pequins, crushed 1 tsp. paprika 
1 tsp. oregano 2 bay leaves 
1/2 c. water Cayenne pepper and salt 


3 Ig. onions, chopped coarse 2 T. toasted pinenuts 


Heat oil in Dutch oven. Saute onions and garlic until lightly col- 
ored. Add rest of vegetables with chili powder, cumin, chili pe- 
quins, paprika and oregano. Add bay leaves and water. Cover and 
cook over low heat until vegetables are tender, about 45 minutes. 
Stir occasionally to prevent sticking. With a slotted spoon, trans- 
fer vegetables to a bowl. Over high heat, boil down the juices until 
thick and syrupy. Return vegetables to pot and heat through. Sea- 
son with cayenne and salt to taste. Stir in pinenuts. To Serve: 
Mound chili into soup bowls and garnish with cilantro leaves. 
Serve with white rice or flour tortillas that have been heated over 
an open flame until black blisters form. Makes 6 to 8 servings. 


BROCCOLI CHOWDER Mary Finlay 
1 (10-02.) pkg. frozen, chopped 2c. milk 
broccoli 1 can condensed cream of po- 
2 tsp. instant minced onion tato soup 
1/2 c. boiling salted water 1/2 c. shredded Swiss cheese 


Cook broccoli and onion in water until tender. Do not drain. Stir in 
milk and soup. Heat through. Add cheese, stirring until melted. 
Cool slightly. Place half at a time in blender container. Cover and 
blend until smooth. Chill and serve cold. 
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CORN CHOWDER Linda Fielding 


4 slices bacon, cut finely 1c. boiling water 
1/3 ¢. green onion, diced 1c. chicken broth 
1/2 c. celery, diced 1 (16-0z.) can creamed corn 
1/2 c. carrots, finely diced 1 (16-0z.) can whole corn 
3/4 tsp. salt or garlic salt to 2 c. half and half 

taste 2 T. butter 
1c. boiling water 1/4 c. potato flakes 


3 c. potatoes, diced 


Cook bacon, onion, celery and carrots in heavy saucepan. Add 
potatoes, water and salt. Cover and cook gently until the potatoes 
are done. Add corn, cream, butter and potato flakes and heat 
through. Do not boil! 


CREAMY CAULIFLOWER SOUP Mary Finlay 
1/2 c. chopped onion 1/2 tsp. salt 

1 clove garlic, minced 1 1/2 tsp. curry powder 

2 T. butter 2 1/2 c. milk 

2/3 c. cauliflower florets 2 T. cornstarch 

1 (14-0z.) can chicken broth 1/2 c. grated cheese 


In microwave, cook onion and garlic in butter in covered 3 quart 
casserole dish until tender. Add cauliflower and broth. Microwave 
on high 6-10 minutes or until tender. Blend or mash with fork until 
almost smooth. Add remaining ingredients and microwave at me- 
dium setting until slightly thickened. 


HAMBURGER CHOWDER Ronda Munford 
1 Ib. ground beef 1 beef bullion cube 

2 T. dry onion or 1 bay leaf 

1 med. onion, chopped 1/2 T. Worcestershire sauce 

1 tsp. salt 1c. frozen mixed vegetables 

1/4 tsp. pepper 1/2 c. cubed potato 

1 (16-0z.) can tomatoes 1 stalk celery, cubed 

1c. hot water 1c. noodles, uncooked 


Brown meat and onions. Mix other ingredients except noodles in 
large saucepan and add meat. Bring to a boil and simmer 1 hour. 
Add noodles and cook 1/2 hour longer. Makes 8 (6-ounce) servings. 


INDIAN PUMPKIN SOUP Joyce Banks 


1 T. butter 1c. milk 

1/2 onion, sliced thin 1/2 tsp. salt 

1 T. flour 1/3 tsp. each: pepper, mar- 
1c. chicken broth joram, ginger 


1c. pureed pumpkin 


Saute onion in butter until tender. Stir in flour and pumpkin. Grad- 
ually add broth. Simmer 10 minutes at a low temperature. Blend at 
high speed until smooth. Add milk and seasonings and simmer to 
blend flavors. Sprinkle each serving with cinnamon. Children love 
this served from a pumpkin shell. 


MEATBALL WINTER SOUP Kim Whitehead 
3 T. olive oil 2 (28-02.) cans tomatoes 

3 onions, chopped 1/2 Ib. lean ground beef 

2 cloves garlic, minced 1/2 Ib. lean ground pork 

3 cans of beef stock (1 qt.) 1 egg 


Saute first 3 ingredients. Add stock and tomatoes and bring to a 
boil. Make meatballs using the ground pork and beef and egg. 
Drop into the soup and simmer until done. 


MISSIONARY SOUP Darla Stauffer 
2 c. beef broth 1 c. diced celery 

1c. diced carrots Chopped parsley 

2 c. diced potatoes Salt and pepper 

1/2 c. diced onions Noodles, uncooked 


Combine all ingredients except noodles and potatoes. Cook for 15 
minutes; then add potatoes and noodles and cook until vegeta- 
bles are tender. 


TACO SOUP Linda Fielding 
1 Ib. ground beef 1 (28-0z.) can stewed 
1 med. onion, chopped tomatoes 
1 pkg. mild taco seasoning 1 (8-0z.) can tomato sauce 
mix 1 sm. can diced green chilies 
1 (16-0z.) can cut corn Grated cheese 
1 (16-02.) can kidney beans, Tortilla chips 
drained 


Brown ground beef, drain. Saute onion; add to ground beef. Stir in 
taco seasoning mix, corn, beans, green chilies, stewed tomatoes 
and tomato sauce. Simmer 20 to 30 minutes. Serve topped with 
crushed chips and grated cheese. 
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TOMATO CONSOMME’ Iva Bringhurst 


4c. tomato juice 2 cans condensed consomme’ 
4 whole cloves or 3 c. water and 6 bullion 

8 peppercorns cubes 

1/2 tsp. salt 1/2 bay leaf 

1 sm. onion, chopped A little basil 

Few sprigs of parsley A few celery tops 


Simmer all ingredients together for 30 minutes. Strain. Reheat. 
Serve garnished with diced avocado, buttered popcorn, croutons, 
chopped chives or chopped green onion tops. 


TORTILLA (MEATBALL) SOUP Mary Finlay 
1 lb. ground beef 1 c. (4-02.) taco sauce 

1 egg 4 carrots, peeled and sliced 

1/2 c. bread crumbs 1c. celery, diced 

1 tsp. salt 1 onion, chopped 

1 1/2 qts. beef broth ; Tortilla chips 

1/2 c. rice or 6 c. barley Shredded cheese 


Combine ground beef, egg, bread crumbs and salt. Shape into 
meatballs and brown. Bring broth to a boil. Add meatballs, rice or 
barley, taco sauce, carrots, onions and celery. Simmer 45 minutes 
to 1 hour or until rice is done and vegetables are tender. Serve with 
chips and cheese. 


VEGETABLE SOUP Linda Fielding 
2 cans stewed tomatoes 1 can green beans 

1 can chili con carne (hot) Peas (optional) 

1 can corn 


Heat together for 10 minutes. Serve with French bread. Variations: 
Try different stewed tomatoes. 


ACAPULCO SALAD Nancy Lake 
2 c. kidney beans, drained Cucumber slices 
2 c. shredded cabbage Tomato wedges 


French dressing 


Place beans and cabbage in separate bowls. Moisten with dress- 
ing; toss lightly. Arrange in bowl or plate. Garnish with cucumber 
and tomato. 


AUNT JEANETTE’S 3 BEAN SALAD 


1 (16-0z.) can wax beans 

1 (16-0z.) can garbanzo beans 
1 (16-0z.) can green beans 

1 (16-0z.) can kidney beans 

1 onion 

1 green pepper 


Nancy Lake 


1/2 c. of each of the following: 
Vinegar 

Sugar 

Oil 

Salt and pepper to taste 
Mushrooms (optional) 


Combine all and let marinate before serving. 


CHEESE PINEAPPLE SALAD 


2 c. crushed pineapple 
Juice of 1 lemon 

1/2 c. sugar 

2 T. gelatin 


Louise Lytle 


1/2 c. hot water 
1/2 pt. whipping cream 
1 c. grated cheese 


Heat pineapple, lemon juice and sugar. Stir until sugar is dis- 
solved. Soak gelatin in hot water. Add to pineapple mixture and 
stir well. When cool and beginning to set, whip cream and add to 
pineapple mixture. Fold in grated cheese. 


CHRISTMAS CRANBERRIES 


Bea Anderson 


1 Ib. cranberries 
3 Delicious apples 
3 navel oranges 


2 1/2 c. sugar 
1 (No. 2) can crushed 
pineapple 


Grind cranberries, apples and oranges. Add sugar and pineapple. 
Mix and let set. Will keep for weeks. 


COLD BROCCOLI AND 
CAULIFLOWER SALAD 


Linda Fielding 


1 head broccoli 1/4 c. Sugar 
1 head cauliflower 1/2 c. Parmesan cheese 
1 Ig. bag frozen peas 2 T. vinegar 


1/4 c. bacon bits 
2 c. mayonnaise 


3-4 green onions, chopped 
Monterey Jack cheese, grated 


Wash broccoli and cauliflower and cut into small pieces. Combine 
rest of ingredients and mix with broccoli. Chill. 
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CRANBERRY RELISH Iva Bringhurst 


1 orange 1 Ib. cranberries 
6 medium apples 1 1/2 c. sugar 


Wash and quarter oranges and apples. Sort and wash cranberries. 
Put fruit through chopper or grinder. Add sugar and blend. Chill 24 
hours. Serve as a relish or salad. Makes 8 servings. 


CRANBERRY SALAD Bea Anderson 
1 lb. cranberries 2 c. sugar 

1 apple 2 sm. pkgs. raspberry Jello 

1 orange 3 c. water 


Grind cranberries, apples and oranges. Add sugar. Let stand. Pre- 
pare Jello using the 3 cups of water. Mix with fruit and let set. 


EASY FRUIT SALAD Lois Stone 
1 (3 3/4-02.) pkg. lemon pud- 1 (13 1/2-02.) can pineapple 
ding, regular chunks, drained 
1 (15-02.) can fruit cocktail, 3 bananas, diced 
drained 1c. miniature marshmallows 
1 can mandarin oranges, 1/2 pt. whipping cream, 
drained whipped 


Follow directions on pudding package for mixing and cooking. 
Add all fruit together and add to the pudding mixture. Fold in 
whipped cream and marshmallows and pour into large mold and 
chill until ready to serve. 


ELEGANT FROZEN FRUIT SALAD Lois Stone 

1 (28-0z.) can fruit cocktail, 1/2 c. maraschino cherries, 
drained quartered 

1 (3-02.) pkg. strawberry 2 c. miniature marshmallows 
gelatin 1 pt. whipping cream, 

8-0z. cream cheese whipped 

1c. pecans 


Measure syrup from fruit cocktail and add water to make 1 cup. 
Bring to a boil and stir in gelatin. Blend well. Chill until syrupy. 
Beat cream cheese, blending in salad dressing and gelatin. Beat 
until smooth. Fold in nuts, fruits, marshmallows and whipped 
cream. Spoon into a mold or a (9 x 5 x 3-inch) loaf pan lined with 
foil. Freeze until firm. Makes 2 qts. Can be frozen for 2 hours. The 
cream will freeze but the fruit will not. 


10 


FRUIT SALAD 
2 (20-0z.) can pineapple 


Louise Lytle 
1 Ib. green grapes 


chunks 12 maraschino cherries 
1 (11-02.) can mandarin 4 bananas 
oranges 1 pkg. vanilla pudding 


Drain pineapple and save juice. Drain oranges, but discard juice. 
Combine pineapple, oranges, grapes and cherries. Add 1 1/2 cup 
pineapple juice and 1/2 cup cherry juice to pudding instead of 
milk. Cook according to directions on package. Cool. Pour over 
fruit. Add bananas just before serving. 


GARDEN RELISH SALAD Ronda Munford 


1 c. vinegar 1 bottle stuffed green olives 
3/4 tsp. salt 1 sm. bottle pimento 

Dash pepper 1 can large kidney beans 
1c. salad oil 1 can yellow wax beans 


1 1/4 c. sugar 

4 med. carrots 

3 stalks celery 

Sm. head cauliflower 

1 can pitted ripe olives 

1 or 2 cans sliced mushrooms 


1 can garbanzo beans 
1 can cut green beans 
1 Ig. green pepper, cut 
1 Ig. purple onion, cut 
2 bottles artichoke hearts 


Mix vinegar, salt, pepper, oil and sugar and set aside. Blanche 
carrots, celery and cauliflower for five minutes. Drain and rinse 
with cold water. Add to vinegar mixture. Add remaining ingredi- 
ents and marinate overnight. 


HOLIDAY SALAD 


1 (6-0z.) pkg. lime Jello 

1 1/2 c. boiling water 

2 (8-02.) pkgs. cream cheese 
1 c. mayonnaise 

1 c. chopped nuts 


Caralee Lyon, O.B. 


1 (No. 303) can crushed 
pineapple 

1/2 pt. whipped cream, 
sweetened 


Dissolve Jello in boiling water. Let cool. Combine other ingredi- 
ents except whipped cream. Blend well. Fold in whipped cream. 


Let set. 
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LEMON-LIME JELLO LAYER SALAD Fran Knight 


2 sm. pkgs. lime Jello 1 sm. carton whipped cream 
2sm. cans crushed pineapple 3 oz. cream cheese 
1 sm. pkg. lemon jello 


Combine lime Jello and pineapple and let set. Mix and chill lemon 
Jello. Whip cream and beat in cream cheese. Combine with lemon 
Jello. Pour on top of set lime Jello and allow to set. Cut into 
squares to serve. 


LIME SALAD 

8 oz. cream cheese 1/2 c. sugar 

1/2 pkg. lime gelatin 1/2 c. nuts 

1 Ig. can crushed pineapple 1 Ig. can evaporated milk 


Cook pineapple, sugar together for 5 minutes. Stir in gelatin. Add 
cream cheese. Mix well until dissolved. Add nuts. Whip milk and 
add together when mixture is cool to the touch. Stir well. Let cool 
in refrigerator. Spoon into oblong glass dish and serve. 


MARINATED BEAN SALAD Rodney Kruse 


Bulloch Drugs Pharmacist 
1 (No. 1) can cut green beans 1 sweet onion (cut in bite size) 


1 (No. 1) can cut yellow wax 3/4 c. sugar 
beans 2/3 c. vinegar 
1 (No. 1) can kidney beans 1/3 c. salad oil 


1 (No. 1) can garbanzo beans 1 tsp. salt 
1 green bell pepper (cut in bite 1 tsp. pepper 
size) 


Drain beans and add bell pepper and onion. Combine sugar, vine- 
gar, salad oil, salt and pepper. Pour over bean mixture. Chill over- 
night in tightly covered container, turning several times. Before 
serving toss to coat bean mixture. Drain before serving. 


ORIENTAL SALAD Susan Bonzo, OB 
2 pkgs. Oriental noodles (Top 1/4 c. vinegar 
Ramen) 3/4 c. vegetable oil 
1 med. head cabbage 4 T. sugar 
1 red pepper Optional: carrots, water chest- 
1 green pepper nuts, mushrooms 


1 bu. green onions 


Mix dry noodles, cabbage, peppers and green onions. Mix season- 
ing packets from noodles with rest of ingredients and pour over 
noodle/cabbage mixture. Refrigerate. 
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POTATO SALAD 


4 Ig. bakers (or equivalent) 
1 bu. green onions (use part of 


Linda Fielding 


1]4-1/3 c. canned milk 
1-2 T. canned milk 


stem) or 
1 sm. onion 
4-5 boiled eggs, cut up 
1 T. parsley, chopped 
2 1/2 c. salad dressing 


1-2 T. sugar 

1 1/2-2 T. prepared mustard 
1/2 tsp. Accent 

1/2-1 tsp. celery salt 

1 1/2-2 tsp. salt 


Boil potatoes in salted water with skins on. Peel off skins and dice 
coarsely. Put warm diced potatoes, onions and parsley together. 
Sprinkle with vinegar, salt and Accent and mix gently. Set aside 
for 1-2 hours. Mix together other ingredients, except eggs. Add 
eggs, pour dressing over and mix gently. Garnish with tomato 
slices or cherry tomatoes. Serve soon. 


PRETZEL JELLO Linda Fielding 
1 1/2 c. crushed pretzels 8-0z. Cool Whip 

1/2 c. sugar 1 (6-0z.) pkg. raspberry jello 

1/2 c. melted margarine 2 c. boiling water 

1/2 c. Sugar 2 (10-0z.) pkgs. frozen 


8-oz. cream cheese raspberries 


Mix pretzels, sugar and margarine. Press into (13 x 9-inch) pan. 
Bake at 350°. Cool completely. Mix sugar and cream cheese. Beat 
until smooth, then add Cool Whip. Spread on top of pretzel mixture. 
Cover edges completely and chill. Mix Jello, water and raspberries. 
Cool, then pour on cream cheese mixture. Let set overnight. 


RANCH DRESSING 


2 tsp. minced onion 
1/2 tsp. salt 
1/a tsp. garlic powder 


Caralee Lyon, O.B. 


1/2 T. parsley flakes 
1 c. mayonnaise 
1 c. buttermilk 


Mix well. 
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RICE SHRIMP SALAD Karen Neilson 
Salad: 


4c. cooked rice 1 can shrimp, chilled 

1/2 c. celery, chopped 1/2 c. green pepper, chopped 
1/2 c. onion, chopped 1/2 c. green or ripe olives 

1/2 c. cauliflower, chopped Enough pimento to add color 
Dressing: 

Miracle Whip Tabasco 

Lemon juice 


Combine all salad ingredients in a large bowl. Mix enough of each 
dressing ingredient to moisten to taste. Add to salad. Chill well. 
Serve on lettuce. 


SHRIMP SET SALAD Rodney Kruse 
Bulloch Drugs Pharmacist 

1 sm. pkg. lemon Jello 1 tsp. salt 

2/3-1 c. tomato or V8 juice 6 oz. cooked shrimp 

1J/4 c. lemon juice 1/a-1 c. diced green pepper 

1/3 tsp. powdered cloves 1/2-1 c. diced celery 

3/4 tsp. onion juice (optional) Garnish: sour cream, chopped 

1/2 tsp. paprika black olives 


Heat the juice to boiling. Add to Jello and dissolve. Add remaining 
ingredients except for shrimp, green pepper, celery and garnishes. 
Place in refrigerator and cool until nearly set. Add shrimp (broken 
into small pieces), green pepper and celery. Return to refrigerator 
and stir several times to distribute shrimp and vegetables evenly. 
Serve with a dollop of sour cream and chopped olives. 


STRAWBERRY-SOUR CREAM MOLD Rodney Kruse 


Bulloch Drug Pharmacist 


3 sm. pkgs. strawberry Jello 1 (No. 303) can crushed pine- 
2 sm. pkgs. frozen strawber- apple, drained 
ries, drained 3 Ig. bananas, mashed 
1 pt. sour cream 


Dissolve Jello in 2 cups boiling water. Add 2 cups cold water (in- 
clude pineapple and strawberry juice). Stir in strawberries, pineap- 
ple and mashed bananas. Chill until jelly-like. Fill bottom of mold 
and refrigerate until nearly set. Spoon sour cream over the Jello 
and refrigerate again for a few minutes. Add another layer of Jello, 
then another layer of sour cream, etc., until all are used. One pint 
of sour cream is enough for two layers of an average mold. 
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TACO SALAD 


1 sm. onion, chopped 1 (7-02.) bag corn chips, plain 

4 tomatoes, chopped or taco 

1 head lettuce, chopped 1 Ig. avocado, sliced 

4 oz. grated cheddar cheese 1 lb. ground beef 

8 oz. Thousand Island 1 (15-0z.) can drained kidney 
dressing beans 


Combine chopped vegetables with cheese and dressing. Crunch 
chips and add to vegetables. Add avocado. Brown beef with kid- 
ney beans. Simmer 10 minutes, then mix into cold salad. Decorate 
with whole chips and avocado slices. Serve pronto. Serves 6-8. 


24 HOUR SALAD Caralee Lyon, O.B. 
1/2 c. sugar 1 Ib. seedless grapes 

Juice of 2 lemons 1 Ib. miniature marshmallows 

4 egg yolks 1 pt. whipping cream 


1 (No. 2) can pineapple 


Make custard of sugar, lemon juice and egg yolks, cooking until 
thick. Cool. Whip cream and fold in. Add all remaining ingredients 
and chill 24 hours before serving. 


BAKED BEANS Linda Fielding 
2 (No. 2 1/2) cans pork and 1 c. brown sugar 
beans 2 tsp. Worcestershire sauce 
2 med. onions, chopped 1/2-1 Ib. bacon, diced (do not 
1 green pepper, chopped cook) 
1 sm. bottle catsup (about 1 
Cc.) 


Combine all ingredients. Cover and bake at 325° for 3 hours. 


BEANS BAKED IN A CASSEROLE Evelyn Carter 
1 tsp. bacon fat 1/4 c. diced onion 
1/4 c. dark molasses 1 tsp. dry mustard 


1 can pork and: beans 


Place bacon fat in heavy aluminum fry pan over low heat. Add 
onions. Simmer until almost transparent, stirring constantly. Re- 
move from heat, place in mixing bowl. Add molasses and mustard. 
Blend thoroughly. Add beans and blend lightly. Place in a 6 cup 
casserole. Bake uncovered in moderate oven (350°) for 1 1/2 hours. 
Serves 6 to 8. 
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EASY BAKED BEANS Ronda Munford 
1 (No. 2 1/2) or 2 sm. cans pork 1 Ig. onion chopped 


and beans 1/2 Ib. or 4 slices bacon 
1 green pepper, chopped 1/2 c. catsup 
1/2 c. brown sugar 1 T. Worcestershire sauce 


Saute bacon, onion and green pepper for 5 minutes. Draw off fat. 
Mix all ingredients together, put in pan and bake uncovered at 
325° for 1 1/2 hours or more, if desired. Stir occasionally. 


EGGPLANT PATRICE Shirley Snowball 

1 sm. eggplant Seasoning (salt, pepper, garlic 

4 med. tomatoes, sliced salt) 

2 med. green peppers, 3/4 Ib. sharp cheddar cheese, 
chopped sliced 1/s-in. thick 


2 med. onions, chopped 


Slice unpeeled eggplant 1/4 inch thick. Parboil until partially ten- 
der. Place layer of eggplant slices in large casserole. Add a layer 
of sliced tomatoes. Fill spaces with a mixture of chopped green 
peppers and onion. Sprinkle lightly with each of the seasonings. 
Add a layer of cheese. Repeat until casserole is filled, ending with 
cheese. Cover; bake at 400° until steaming (about 1/2 hour). Re- 
move cover, reduce heat to 350° and cook until eggplant is tender 
and sauce is thick and golden (about 1/2 hour). 


GREEN BEANS ALMONDINE Iva Bringhurst 
Saute: 
% c. slivered almonds 2T. butter 


2 T. minced onions 
Toss lightly with: 


1 1/2 lb. fresh or 1 (9-0z.) pkg. 
frozen French style green 
beans, cooked. 


Serves 4. 

MUSTARD STRING BEANS Ruth Ann Shelley 
1 qt. string beans 1 1/2 T. prepared mustard 

3 T. sugar 1/2 cube butter or margarine 

3 T. lemon juice 3 T. vinegar 


1 T. corn starch 


Mix all ingredients together and heat. 
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POTATO CASSEROLE Mary Finlay 


8 med. potatoes 1 1/2 c. sour cream 

1 bay leaf 1/2 tsp. salt 

1/4 c. melted butter 1/4 tsp. pepper 

1 can cream of chicken soup, 3 green onions, tops too 
undiluted 2 c. grated cheddar cheese 


Cook potatoes in jackets with bay leaf until just tender. Cool, peel 
and grate coarsely. Add butter to soup. Stir until smooth. Blend in 
sour cream, salt pepper, onions and 1 1/2 cups cheese. Combine 
with grated potatoes until blended. Bake in 2 1/2 quart buttered 
uncovered casserole at 350° for 30 minutes. Sprinkle 1/2 cup 
cheese over casserole. Bake 10 to 15 minutes longer. Can be fro- 
zen. Serves 10 to 12. 


SARA’S SPECIAL BAKED BEANS Sandy Black 
1 (29-0z.) can pork and beans 1/2 Ib. bacon 

1 T. Worcestershire sauce 1/4 c. brown sugar 

1/4 c. grated cheddar cheese 2 T. chopped onion 

1 (4-0z.) can mushrooms 2 T. prepared mustard 

1 T. vinegar 


Combine first 5 ingredients. Cube bacon and brown slowly. Add 
onions to bacon and cook until clear. Add bacon and onion to 
beans. Add sugar and mustard. Bake, covered in casserole or 
bean crock at 300° for 2 hours. 


SAUCY SUCCOTASH Bea Knudsen 
1 can whole kernel corn 1 can string beans 

1/2 c. grated cheese 1/4 c. chopped celery 

1/4 c. chopped scallions 1/2 c. mayonnaise 

Soft bread crumbs 1/2 tsp. Worcestershire 


2 T. melted butter 


Combine vegetables and set aside. Mix mayonnaise and Worces- 
tershire. Fold into vegetables. Pour into 1 quart casserole. Com- 
bine bread crumbs and melted butter and sprinkle on top of 
vegetables. Bake at 350° for 30 minutes. 
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STUFFED SQUASH Ronda Munford 


Crookneck squash 1/2 square butter 

6 slices stale bread, crumbled 1sm. can mushrooms 

1 onion, sauteed 1/4 tsp. Worcestershire sauce 
1/s tsp. dry mustard Grated cheese 


Salt to taste 


Cut squash in half lengthwise. Steam 5 minutes. Scoop out the 
insides and chop. Combine remaining ingredients except cheese, 
and add squash. Stuff squash shells and top with grated cheese. 
Heat in a steamer or oven for 15 minutes or until the cheese melts. 


SUMMER BEANS-SWEET/SOUR Rodney Kruse 
Bulloch Drugs Pharmacist 
2 Ibs. pinto beans 1/4 tsp. pepper 
12 c. water 1/4 c. molasses 
1/2 tsp. soda 1c. ketchup 
4 tsp. salt 2 or 3 shakes Tabasco 
3 slices thick cut bacon (cut 1 1/2 c. brown sugar 
into sm. pieces) 1/2 c. vinegar 
1 med. onion (cut in sm. 3 T. cornstarch mixed in 1/4 c. 
pieces) water 
1 or 2 med. garlic cloves, 
sliced 


Place beans, water and soda in large kettle and soak overnight. 
Cook, adding salt and small amount of oil to soaking water. Bring 
to a boil, reduce heat. Cover and simmer for 2 hours, or until ten- 
der. Fry bacon and onion until translucent and add other ingredi- 
ents except beans. Remove 1 1/2 cup water from beans and save to 
add later if needed. Add bacon mixture to beans and mix gently. 
Cook slowly for about 1 hour, adding water as needed. For full 
flavor store in refrigerator for at least 2 days before eating. These 
are best at room temperature and are great for out door eating or 
cold suppers. 
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SWEET POTATOES WITH Iva Bringhurst 
PRALINE TOPPING 


3 Ig. eggs 1/3 c. cream 

1 Ig. can yams, drained 1 tsp. vanilla 

2/3 c. sugar 1/2 tsp. nutmeg 

2/3 c. butter 1/2 tsp. allspice 
Topping: 

1c. brown sugar 1/2 c. pecan halves 
1/3 c. flour 1/4 c. butter 


Beat eggs and add in mashed yams. Add rest of ingredients (ex- 
cept topping mixture) and spread in a baking dish. Combine top- 
ping ingredients except for pecans halves and spread over 
casserole. Top with pecan halves. Bake at 350° for 50 minutes or 
until top is brown and bubbling. 


WINTER BEANS (BAKED) Rodney Kruse 
Bulloch Drug Pharmacist 
1 lb. Navy beans (great 2/3 c. ketchup 
Northerns) 1 T. dark molasses 
1 tsp. dry mustard 1/2 Ib. salt pork 
1 med. onion 1/2 tsp. salt 
2 T. brown sugar 2 T. sugar 


Soak beans overnight in lukewarm water. Next morning boil over 
low heat for 30 minutes, adding water to cover if needed. Cut salt 
pork and onion in small pieces (1/4 x 1/4 x 1/2-inch) and fry until just 
translucent (not browned). Save 10 or 12 pieces of salt pork for top 
of beans. Remove beans from cooking water and place in bean 
pot or large covered baking dish. Save water. Add molasses, 
sugar, salt, dry mustard and ketchup (dissolved in 1/2 cup bean 
water) to salt pork and onions. Pour this mixture over beans in 
bean pot. Mix in gently, adding some bean water to just cover the 
beans. Place the saved salt pork pieces and brown sugar on top of 
beans. Bake, covered, for about 3 hours. Add bean water to baking 
beans if needed, to keep liquid near top of beans. Bake uncovered 
for 1-1 1/2 hours longer. Serve with Boston brown bread. This rec- 
ipe is at least 100 years old. Bullock Drugs pharmacist, Rodney 
Krusae, got it from his grandmother who, in turn, got it from her 
own mother. 
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YAM AND APPLE CASSEROLE Iva Bringhurst 


6 med. yams 3 or 4 apples, peeled, cored 
1/2 c. butter or margarine and sliced 

1c. sugar 3 T. cornstarch 

2 c. water 1 tsp. salt 


2 T. lemon juice 


Parboil yams about 20 minutes. Cool, peel and slice in layers ina 
buttered casserole, alternating yam slices with apple slices. Melt 
butter in small saucepan. Add cornstarch, sugar and salt and 
blend well. Add water; cook and stir until sauce thickens. Add 
lemon juice then pour sauce over yams and apples. Bake at 350° 
for 1 hour. Makes 8 servings. 


ZUCCHINI CASSEROLE Bea Knudsen 


Zucchini Cheese 
Onion 


Slice zucchini and layer in a casserole with onion and cheese. 
Layer as much as you want ending with cheese. Bake at 350° for 
about 30 minutes, or until tender. This is a good way to use up big 
zucchini. 


Recipe Favorites 
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Main Dishes 
& Casseroles 


Helpful Hints 


Fresh lemon juice will remove onion scent from hands. 


A few drops of lemon juice in potato water will whiten boiled 
potatoes. 


To save money and vitamins: Pour all leftover vegetables and water 
they are cooked in and any leftover meat into a freezer container and 
when full add tomato juice, seasonings and have ‘“‘free’’ soup for 
lunch. Vegetables left on a child’s plate can be frozen, also as germs 
will be killed during boiling. 


Three large stalks of cut-up celery added to about two cups of beans 
(navy, brown, pinto, etc.) will make them more easily digested, as 
will a bit of soda. 


When cooking vegetables, remember to boil vegetables that grow 
above ground without a cover. 


Allow % teaspoon salt to each cup of water for cooking vegetables. 
A lump of sugar added to water when cooking greens helps 
vegetables retain their fresh color. Vinegar or lemon juice (used spar- 


ingly) may also have the same effect. 


Never soak vegetables after slicing; you will lose much of the nutri- 
tional value of vegetables. 


Fresh vegetables require little seasoning or cooking. If the vegetable 
is old, dress it up with sauces or seasonings. 


Save vegetable juices from cooking; they can be used for stockpot, 
vegetable soup or sauces. You may freeze it until ready to use. 


To bake potatoes quickly, place them in boiling water for 10-15 
minutes. Pierce skins with a fork and then bake in a preheated oven. 


To cut down on odors when cooking cabbage, cauliflower, etc., add 
a little vinegar to the cooking water. 


To avoid tears when cutting onions, try running under cold water or 
placing in freezer briefly before cutting. 


A little vinegar or lemon juice added to potatoes before draining will 
make them extra white when mashed. 


When cutting onions, rub hands with celery stalk to remove odor. 


To avoid toughening beans or corn, add salt when cooking is half- 
way through. 
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BEAN ENCHILADA Melanie Mathieson 
For each enchilada: 

1 softened corn tortilla 1 strip green chili 1/2-in. wide 

1J4 to 1/2 strip Jack cheese 1 T. canned taco or enchilada 

1 T. sour cream sauce 


1/4 c. refried beans 


Place the beans in a strip along the center of tortilla. Add the 
green chili, cheese and sour cream. Roll up and place seam side 
down in a glass baking dish. Pour sauce over length of tortilla. 
Heat in microwave for 1 minute per enchilada. 


B.L.T. DINNER PLATE Joyce Banks 
1 (8-9-in.) pie shell, unbaked 1/2 sm. onion, thinly sliced 

3 T. flour 2 tomatoes, sliced 

Salt and pepper 8 oz. mozzarella or Jack 

2 c. shredded lettuce cheese, grated 

1/2 Ib. bacon 


Preheat oven to 400°. In a skillet, over medium heat, cook bacon. 
Drain on a paper towel and crumble. Set aside. Toss the onion 
rings with the flour in a small bowl. Put the onions in the bottom 
of the pie shell. Slice the tomatoes over the onions and sprinkle 
with salt and pepper. Top with cooked bacon. Sprinkle cheese over 
bacon. Bake for 25 minutes. Just before serving, top with lettuce. 
Note: Pie may be assembled up to 12 hours ahead of time and 
refrigerated until ready to bake. 


BEEF RICE CASSEROLE Karen Neilson 

1 Ib. ground beef 1 med. onion, chopped 

1 can cream of mushroom 1 can cream of chicken soup 
soup 1/2 c. rice, uncooked 

1 soup can water 1 can Chinese noodles 


1 to 2 T. soy sauce 


In large fry pan break up meat and brown with onion. Drain, Stir in 
soups and water. Heat to boiling. Stir in rice and soy sauce. Trans- 
fer to casserole or baking dish and bake, covered in 350° oven for 
30 minutes. Uncover and stir mixture. Bake uncovered for 30 min- 
utes longer. Top with noodles the last 10 minutes. Serve piping 
hot. Serves 4 hungry people. 
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CABBAGE ROLLS 


Head of cabbage 
1 Ib. ground beef 1 tsp. salt 

1 c. cooked rice 1/s tsp. pepper 

1 egg 1 T. brown sugar 
1/2 c. chopped onion 1/2 c. water 

1 can tomato soup 


Ronda Munford 
1 T. parsley, minced 


Separate leaves of cabbage. Pour boiling water over the leaves 
and let stand until limp. Drain. Combine remaining ingredients 
except soup and water and form into balls. Line bottom and sides 
of lightly greased casserole with well drained cabbage leaves. 
Wrap balls of meat mixture in leaves and fasten with toothpicks. 
Sprinkle with brown sugar and cover with soup and water. Cover 
and bake at 325° for 1 1/2 hours. Uncover the last 15 minutes to 
brown the cabbage rolls. 


CARROT CASSEROLE 


3 T. butter 

1 can cream of celery soup 
1 (6-02.) pkg. stuffing 

1/3 c. melted butter 


Ange! Banks 


1/2 c. onions, chopped 
3/4 c. shredded cheese 
1/2 c. water 

Carrots 


Peel and slice carrots. Cook until tender. Meanwhile, heat 3 table- 
spoons butter, add onion. Cook until tender but not brown. Add 
soup and cheese, stir until cheese melts. Add cooked carrots. Turn 
into a 2 quart casserole dish. Mix stuffing with water. Cover car- 
rots evenly with stuffing. Pour melted butter evenly over top. Bake 
at 350° for 20 minutes. 


CHICKEN AND BROCCOLI CASSEROLE 


1 pkg. frozen broccoli, cooked 

2 (5-0z.) cans boned chicken or 
4-5 chicken breasts, boiled 

1 (10 1/202.) can cream of 
chicken soup 


Gwen Beal 


1/2 c. mayonnaise 

1/4 T. curry powder 

1/2 T. lemon juice 

1/2 c. seasoned bread crumbs 


Arrange chicken pieces over broccoli. Spread bread crumbs over 
chicken. Combine soup, mayonnaise, lemon juice, curry powder. 
Pour over crumbs cheese optional. Bake at 325° for 45 minutes. 
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CHICKEN CACCIATORI Ann Allen 


2-3 Ibs. chicken breasts 1 Ib. canned tomatoes or 
2 tsp. seasoned salt stewed tomatoes 
1/4 c. oil 1/4 c. dry white wine 


1 pkg. spaghetti sauce mix 


Sprinkle chicken with seasoned salt. Heat oil in skillet and quickly 
brown on both sides. Remove chicken to the crock cooker and 
pour off oil from skillet. Combine remaining ingredients in skillet 
stirring until blended and hot. Pour this mixture over chicken and 
cover and cook for 6 to 7 hours on low heat. Serve over spaghetti 
or rice. 


CHICKEN ’N RICE Arlene Bryant, 


Insurance Manager, Dr. Ross McNaught’s office 
1 fryer (or 1 or 2 pkgs. chicken 1 can chicken broth 


breasts of thighs) 1c. instant rice 
1c. shredded carrots Seasoned salt to taste 
1c. celery finely chopped Mrs. Dash to taste 


1 med. onion, finely chopped 


Preheat oven to 350°. Cut fryer into serving pieces. Remove skin 
and visible fat. Wash and dry. Coat baking pan with cooking oil 
spray (Pam, Mazola, etc.). Place chicken pieces in a single layer in 
pan, coat with cooking oil spray and sprinkle lightly with sea- 
soned salt. Turn and repeat process. Bake, uncovered, 45 minutes. 
Remove chicken from pan. Add vegetables, chicken broth, rice 
and Mrs. Dash to drippings in pan. Mix well. Place chicken on top, 
cover and bake an additional 45 minutes until rice is tender and 
liquid is absorbed. Reduce heat to 275° and continue baking for 1 
hour. Note: Arlene adapted this recipe to be low fat in nature. It is 
a good company dish. 


CHICKEN SPAGHETTI Evelyn Carter 
Chicken 1 can cream of tomato soup 

3/4 stick butter 1 can cream of mushroom 

Celery soup 

Onion 1 can cream of chicken soup 
Pepper Spaghetti 


Cook chicken in water for 1 hour. Remove meat from bones. Wrap 
chicken in foil and set aside. Save broth. Melt butter in pan and 
saute celery, onion and pepper. Add 2 cups broth and soups. Sim- 
mer 45 minutes. Last 10 minutes add chicken. Cook spaghetti in 
chicken broth. 
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CHILI RELLENOS Dona Dickinson 


2 (8-0z.) cans whole chilies 2 T. flour 

1/2 Ib. Jack cheese 1 Ig. can evaporated milk 
1 Ib. cheddar cheese 1 sm. can tomato sauce 
4 eggs 


In oiled (8-inch) square baking dish, split chilies (deseeded) and 
layer with cheddar cheese. Mix: Milk, eggs and flour in blender or 
mixer. Pour over chilies and cheese. Bake at 350° for 1/2 hour. 
Remove from oven, place Jack cheese on top, pour on tomato 
sauce, return to oven for 15 minutes. 


CHINESE CASSEROLE Ronda Munford 
1 Ib. ground beef 1/2 c. macaroni, uncooked 

2 onions, chopped fine 1 pkg. Lipton noodle soup mix 

2 green peppers, chopped (dry) 

3 c. celery, chopped 4c. water 

1/2 c. rice, uncooked 3 T. soy sauce 


Mix the beef, onions, peppers and celery. Fry slowly until celery 
and onion are transparent but not brown. In another pan combine 
the remaining ingredients except the soy sauce. Cook until tender. 
Combine beef and rice mixtures and stir in soy sauce. Place in 
buttered casserole and bake at 350° for 20 minutes. 


CHINESE HAMBURGER Evelyn Carter 
1 Ib. hamburger 1/4 c. Soy Sauce 
1 Ig. onion, diced 1/4 tsp. pepper 
1 can cream of chicken or Celery 
chicken noodle soup 1/3 c. uncooked rice 
1 1/2 c. water in soup cans 1 can Chinese noodles 


1 can mushroom soup 


Brown hamburger. Do not add salt. Mix in rest of ingredients ex- 
cept Chinese noodles. Pour into greased dish and cover. Bake for 
1 hour at 350°. Remove cover and top with noodles. Bake an addi- 
tional 10 minutes uncovered. 


CHOW MEIN Ginger Rice 
2 cans Chinese noodles 2 cans cream mushroom soup 

1/2 c. water 1 med. onion, grated 

2 cans Albacore tuna, rinsed 1c. minced celery 

1 can bean sprouts 1 can water chestnuts, sliced 


Line bottom of greased pan with 1 can noodles. Mix all other in- 
gredients and add to noodles. Top with one can of noodles. Bake 
25 minutes at 350°. Serve with soy sauce. 
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COMPANY TUNA CASSEROLE Connie Baldwin 


2 c. cooked noodles 1 (7-0z.) can tuna, well drained 

1J4 c. sliced ripe olives 1J4 c. finely chopped green 

1 (4-02.) can sliced onion 
mushrooms 1/2 (10-0z.) pkg. frozen peas 

1 1/2 c. grated American 1 can cream of mushroom 
cheese soup 

1/2 c. slivered almonds 1 c. dairy sour cream 

1/2 tsp. salt Dash pepper 


Combine all ingredients, reserving 1/2 cup grated cheese. Place in 
buttered 1 1/2 qt. casserole. Sprinkle with reserved cheese. Bake at 
350° about 25 to 30 minutes. 


CORNISH PASTIES Joanne Cwik 
1 pkg. pie crust mix (or pastry 1 med. onion, chopped 

for 2 crust pie) 2 T. butter or margarine 
1 med. potato, chopped Salt and pepper 


3/4 Ib. ground beef 


Prepare pastry and shape into a roll. Cut into 6 equal parts. Roll 
out each part into a 6-inch circle. In the center of each place 1 
tablespoon potato, 1 teaspoon onion, 1 teaspoon butter and top 
with 2 tablespoons of the beef. Sprinkle with salt and pepper. 
Moisten edges of pastry with water, fold in half over filling and 
pinch edges together. Make several cuts in top of pastry to let out 
steam. Place on baking sheet in 425° oven for 25 to 30 minutes, or 
until golden brown. These pasties freeze well. 


CREAMED TUNA 

1/2 c. sliced celery 1/2 c. milk 

2 T. chopped onion 1 (7-0z.) can tuna 

1 T. butter 1/2 c. green peas 

1 (11-0z.) can cheddar cheese Chopped parsley 
soup Hot cooked rice 


In sauce pan, cook celery and onion in butter until tender. Blend in 
soup and milk. Add tuna and green peas. Heat stirring occasion- 
ally. Garnish with parsley; serve over rice. Note: Cream of vegeta- 
ble soup or cream of celery soup may be substituted for cheddar 
cheese soup. 
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DEEP SEA DELIGHT 


1 (5-02.) pkg noodles 

1 (10 1/2 -oz.) can cream of 
mushroom soup 

1 (7-02z.) can tuna 


1 sm. green pepper, chopped 
1/2 tsp. salt 

1/g tsp. pepper 

1c. grated cheese 


1 (No.1) can cut asparagus 


Cook noodles in salted boiling water. Drain, rinse and drain again. 
Add remaining ingredients, reserving a small amount of cheese 
for the top. Place in buttered baking dish. Sprinkle with remaining 
cheese. Bake at 325° for 30 minutes. 


DINNER IN A PUMPKIN 


1 sm to med. pumpkin 

1 onion, chopped 

2 T. vegetable oil 

1 1/2-2 Ibs. ground beef or 
turkey 

2 T. soy sauce 

2 T. brown sugar 


Mary Finlay 


1 (4-0z.) can sliced mush- 
rooms, drained 

1 can cream of mushroom 
soup 

1 1/2 c. cooked rice 

1 (8-0z.) can sliced water 
chestnuts, drained 


Cut off top of pumpkin and clean out seeds and pulp. Preheat 
oven to 350°. In large skillet, saute onions in oil until tender. Add 
soy sauce, brown sugar, mushrooms and soup. Simmer 10 min- 
utes. Add cooked rice and water chestnuts. Spoon into clean 
pumpkin shell. Replace top and put on baking sheet. Bake 1 hour 
or until meat of the pumpkin is tender. Serve meat and cooked 
pumpkin as vegetable. 


EASY, QUICK AND 
SPICY CHICKEN RICE 


12 pieces chicken, skinned 

2 cans cream of chicken soup 
3 cans water 

1 3/4 c. rice 

1 T. chili powder 


Iva Bringhurst 


1 tsp. minced garlic 

1 T. parsley 

1 tsp. dill 

2 T. dried green bell pepper 
1/2 tsp. crushed red pepper 


Mix soup, water, rice and spices in an (11 x 14-inch) pan. Place 
chicken in mixture. Cover and bake at 350° for 1 hour. Uncover 
and bake an additional 15 minutes. 
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OLD FIREHOUSE CASSEROLE pice tice 


1 1/2 Ib. hamburger 1 soup can of milk 

1 sm. onion, diced 1 (4-0z.) can diced chilies 

1 T. oil 1 to 1 1/2 doz. corn tortillas 
2 cans mushroom soup Ripe olives 

1 Ib. cheddar cheese, grated Green onions, chopped 


Brown beef and onion in oil. Combine soup and milk in pan. Cook 
and stir until smooth. Add chilies. Cut tortilla into 1-inch squares 
and place in baking dish. Spread layer of meat, half of the soup 
mixture and cheese. Repeat layers, ending with cheese. Bake at 
325° for 30 minutes. Add sliced ripe olives. Sprinkle with cheese 
and green onions before serving. 


EIGHT HOUR BEEF STEW Lois Stone 
2 1/2 lbs. beef cubes (you may 1 (8-0z.) can tomato sauce 
use less) 1c. water 
6 carrots 1 bay leaf 
6 potatoes, med. size 1 pkg. dry onion soup mix 
1 (10 1/2-0z.) can cream of cel- 1 (10 %2-0z.) can cream of 
ery soup mushroom soup 


Place beef cubes in casserole dish. Cut peeled carrots and pota- 
toes in good sized pieces. Place over beef cubes. Sprinkle dry 
soup mix on top of beef and vegetables. Combine mushroom and 
celery soups with remaining ingredients. Pour over meat mixture. 
Cover and bake at 225° for 7 to 8 hours. Remove bay leaf before 
serving. Note: This is the best all day beef stew I’ve found with a 
beefy gravy. 


ENCHILADAS Irma Haycock 
1/4 lb. margarine Salt and pepper to taste 

3/4 c. flour 1 tsp. cumin 

6 T. chili powder Pinch of garlic 

1 clove garlic, minced 1 T. oil (1 use Pam) 

6 chicken bullion cubes 2 (4 1/2-02z.) cans chopped dark 
1c. boiling water olives (optional) 

1 (8-0z.) can tomato sauce 2 med. chopped onions 

4c. hot water 3/4 lb. cheddar cheese, grated 


1/2 Ib. hamburger 


For sauce: Melt butter. Mix flour, chili powder and stir into melted 
butter. Add garlic. Dissolve bullion cubes in boiling water and 
slowly stir into butter mixture. Add tomato sauce and hot water. 
Simmer over low heat for 20 minutes, stirring now and then. 
Makes 5 cups sauce. For filling: Brown meat in oil and season 
with salt, pepper and cumin, stirring with a spoon to keep meat 


(continued) 
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crumbly, about 10 minutes. Combine meat with olives and onions. 
Fry tortillas on both sides in hot oil just until softened. Dip tortil- 
las in hot enchilada sauce. Place a large spoon of meat mixture in 
center of tortillas, then add generous sprinkle of cheese and roll 
tightly. Put tortillas in a dripper pan or cookie sheet. Cover with 
aluminum foil and bake for 15 minutes at 350°. Then take out of 
oven and cover enchiladas with sauce and continue baking for 15 
to 20 minutes. 


FLUFFY CHICKEN CASSEROLE Ronda Munford 
1 (5-6-lb.) hen or 2 sm. ones 1c. fat (from chicken if 

1c. flour possible) 

3c. milk 1c. broth 

6 eggs 1 tsp. salt 

Dressing: 

1c. diced celery 1c. diced onion 

3 T. butter or bacon fat 1 tsp. baking powder 

4 eggs 1 tsp. ground sage 

1 loaf bread, crumbled Salt and pepper to taste 


Cook chicken till tender. Season with salt. Remove from bones 
and cut into small pieces. For sauce, combine flour and fat. Add 
milk and broth. Cook in double boiler until thick. Add beaten eggs, 
and cook until thick and fluffy. For dressing, mix celery, onion and 
fat. Mix into bread and add broth from chicken to barely moisten. 
Sprinkle with baking powder. Beat eggs until frothy and fold into 
dressing. Place dressing in bottom of large baking dish (14 x 25- 
inch) or dishes. Cover with thin layer of sauce. Spread chopped 
chicken over this, add remaining sauce. Sprinkle with bread 
crumbs or crushed potato chips. Bake 1 hour at 325°. Serves 20 to 
24. This recipe may be cut in half for smaller groups. 


FRANKFURTER MAIN DISH Ronda Munford 
2 T. fat 2 c. canned kidney beans 
1/2 onion, chopped 1c. corn 
1/2 c. green pepper, chopped 1/2 c. water 
1 1/2 Ib. franks, cut in small Salt and pepper 
pieces 


Melt fat in fry pan. Add onion and green pepper and saute until 
brown. Add franks and cook 5 minutes. Add beans, corn and wa- 
ter. Add salt and pepper to taste. Simmer over low heat for 15 
minutes. Top with slices of franks. 
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GREEN CHILE ENCHILADA Mary Finlay 


1 can cream of mushroom Corn tortillas 
soup 1 can cream of celery soup 
1 can green chilies 1 can green chile salsa 


Cheddar cheese 
Fry corn tortillas, dip in sauce, roll grated cheese in tortillas. Put 
in pan and put sauce over it. Heat. 


GREEN ENCHILADA CASSEROLE Judy Beals 
2 cans cream of chicken soup 1 Ib. hamburger 
1 can diced Ortega chiles 1 onion, chopped 
Salt and oregano to taste Jack cheese and cheddar 
1 doz. tortillas cut into 1/4’s cheese 
Chopped olives (optional) 1 pt. sour cream (optional) 
1 can cream of mushroom 
soup 


Add 1/2 can of water with soup. Lightly fry tortillas. Fry hamburger 
and onions, add other ingredients. In a baking dish, put a layer of 
tortillas, then a layer of soup mix, then 

a layer of cheese. Repeat. Bake at 350° for 1/2 hour. 


HAMBURGER CABBAGE BAKE Mary Finlay 
1 med. head cabbage 1/2 c. uncooked rice 

1 Ib. hamburger 1 can tomato soup 

1 onion, chopped 1c. water 


Shred cabbage. Place in a greased baking dish. Brown hamburger 
with onion. Stir in rice. Place meat and rice mixture on top of 
cabbage. Cover with soup and water. Cover. Bake in 350° oven for 
1 hour. Economical! 


HAMBURGER CASSEROLE Ronda Munford 
3 c. cooked macaroni 1 can corn 

1 Ib. hamburger 1 can tomato soup 

1 med. onion Salt and pepper 


Grated cheese 


Brown hamburger with onion. In casserole, put a layer of maca- 
roni, then 1/2 can corn, a layer of hamburger, grated cheese, 1/2 
can soup. Make another layer as above. sprinkle with salt and 
pepper. Bake 1/2 hour at 350°. 
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HAMBURGER CASSEROLE Ronda Munford 


1 1/2 to 2 Ibs. ground beef Sm. onion, minced 
1 can cream of chicken soup Tater tots, frozen 
1 can cream of celery soup Salt and pepper to taste 


Frozen Peas 


Brown the meat and onion and spread or pat in the bottom of a (9 
X 13-inch) baking dish or pan. Sprinkle the peas to cover top; add 
the soups that have been smoothed together with 1/2 can of water. 
Top with the tater tots. Bake for 35-40 minutes at 350°. 


HAMBURGER PIE Joanne Cwik 
1/2 c. milk 1 T. instant minced onion 

1 Ib. ground beef 1 T. catsup 

1c. soft bread crumbs 1/2 c. instant mashed potatoes 

1 egg or 2 cups regular mashed 

Salt and pepper potatoes 

1 tsp. dry mustard 1/2 c. shredded cheddar 

1/3 tsp. thyme cheese 


Mix milk with bread crumbs. Sprinkle with salt and pepper. Beat in 
egg, mustard, salt and pepper, thyme, onion and catsup. Mix in 
ground beef. Turn into a (9-inch) pie pan. Bake at 350°. for 30 min- 
utes. Remove from oven. Prepare instant potatoes and season. 
Cover hot meat with cheese, then swirl potatoes on top. Dot with 
bits of remaining cheese. Place under broiler to melt cheese. 
Makes 4 to 6 servings. 


HAMBURGER ONION PIE 


1c. Bisquick 1/3 c. cream 

1 Ib. ground beef 2 med. onions, chopped 

1 tsp. salt 1/4 tsp. pepper 

v2 tsp. flavor extender 2 T. Bisquick 

2 eggs 1c. sm. curd cottage cheese 


Heat oven to 375°. Mix 1 cup Bisquick and cream. Stir well with 
fork. Knead gently 10 times. Roll dough to fit (9-inch) pan. Saute 
beef and onion until meat has lost color. Add next 4 ingredients. 
Spread in dough lined pan. Beat eggs slightly and blend with cot- 
tage cheese. Pour over meat. Sprinkle with paprika. Bake 30 min- 
utes. Makes 6-8 servings. 
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HAM AND ASPARAGUS CASSEROLE Ronda Munford 


1 pkg. frozen cut asparagus or 4 hard cooked eggs, sliced 


broccoli 1/2 c. light cream or canned 
1c. cubed, cooked ham milk 
1/4 c. grated American cheese 1 can cream of mushroom 
2 T. quick cooking tapioca soup 
2 T. chopped green pepper 1/2 c. dry bread crumbs 
2 T. chopped onion 2 T. butter 
1 T. lemon juice 1 T. parsley, minced 


Cook asparagus or broccoli according to package, omitting salt. 
Drain thoroughly. Place on bottom of greased 1 1/2 quart casse- 
role. Combine ham, cheese, tapioca, green pepper, onion, parsley 
and lemon juice. Place alternate layers of ham mixture and egg 
slices on asparagus. Stir cream into soup. Mix until smooth and 
pour over casserole. Mix bread crumbs and butter, swirl in design 
on top. Bake at 375° for 25 to 30 minutes. Makes 6 servings. 


HAM MACEDOINE Mary Finlay 
2 c. cooked mixed vegetables 1 1/2 c. chunks of ham 
1c. condensed cream of Buttered bread crumbs 


chicken soup 


Mix vegetables, soup and ham. Sprinkle with bread crumbs. Bake, 
uncovered, in 350° oven for about 30 minutes. Serves 4. Good for 
leftover ham. 


HASH BROWN QUICHE Dona Dickinson 
1 (24-0z.) box shredded hash 1c. diced ham 
brown squares, thawed 1/2 c. half and half 
1/3 c. melted margarine 2 eggs 
1c. grated cheddar cheese 1/4 tsp. seasoned salt 


1c. grated Swiss cheese 


Butter pie plate. Press hash browns between paper towels to 
drain. Fit hash browns into pie plate. Trim to make solid crust. 
Brush with melted butter. Bake at 450° for 25 minutes. Fill with 
layers of cheese and ham. Beat half and half with eggs and salt. 
Pour into crust. Bake at 350° for 20 minutes or until set. Serves 6. 
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HOT CROSSED TUNA CASSEROLE Mary Finlay 


2 c. (6 1/2-02.) tuna. drained 1/4 tsp. salt 
10 oz. pkg. frozen peas, 1/3 tsp. pepper 

thawed 1c. salad dressing 
1c. shredded cheddar cheese 1 (8-0z.) can crescent rolls 
1c. celery slices Cucumber sauce (recipe 
1/2 c. bread crumbs follows) 


1/4 c. chopped onion 


Combine all ingredients except for crescent rolls and cucumber 
sauce. Mix well. Spoon into (10 x 6-inch) baking dish. Separate 
crescent roll dough into 2 rectangles. Press perforations to seal. 
Cut dough into 4 long and 8 short strips. Place strips over casse- 
role in lattice design. Brush with salad dressing, sprinkle with ses- 
ame seeds. Bake at 350° for 35 to 40 minutes, or until brown. 
Serve with cucumber sauce. Cucumber sauce: 1/2 cup salad dress- 
ing, 1/2 cup sour cream, 1/2 cup chopped cucumber, 1 tablespoon 
chopped chives, 1 teaspoon parsley, 1/4 teaspoon salt, 1/4 tea- 
spoon dill weed. Combine and mix well. Chill. 


INDIAN FRY BREAD AND TACO Viola Zuniga 
2 c. flour 1 Ib. ground beef, fried and 

1/2 c. powdered milk drained 

1 T. baking powder 1/2 Ib. grated cheese 

1/2 tsp. salt 1/2 head shredded lettuce 

2 T. lard or shortening 2 sm. tomatoes, diced 


3/4 c. water (or more if needed) 1 sm. onion, chopped 
1 can refried beans 


With fingers crumble lard with flour, powdered milk, baking pow- 
der and salt. Use fork to stir in water. Mix until dough clings to- 
gether. Turn dough onto floured board and knead until smooth and 
velvety (5 minutes). Divide dough into 6 equal portions. Shape into 
ball. Press with hands or rolling pin. Cover with cloth until all are 
fried. In large cast iron skillet or electric fry pan, cook in hot oil 
until puffy and golden, (about 2 minutes). Turn once, drain on pa- 
per towels. Keep warm between layer of foil in oven if not to be 
eaten right away. Can be frozen. Spread beans on fry bread. Sprin- 
kle ground beef on top with cheese, lettuce and tomato (avocado 
if desired). 
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INDIAN STEW Viola Zuniga 


1 1/2 Ib. boneless beef round 1 (15-0z.) can tomatoes 
steak or 2 Ibs. diced pork 2 cloves garlic, minced 
chops (trim off fat) 1 or 2 (7-0z.) cans diced green 
2 T. oil chilies 
1 T. all purpose flour 1/4 tsp. salt 
3 c. water 


Cut excess fat from meat. Cut in 1/2 inch cubes and roll in flour. Fry 
in hot oil for 10 minutes. Add water, tomatoes (including juice). Add 
garlic, break up tomatoes with a spoon. Cover and simmer. Add 
chilies and cook 45 to 60 minutes. Add salt to taste. If stew is too 
juicy, simmer uncovered until most of the juices have been evapo- 
rated. Can be made ahead, cool, cover and chill. To reheat, cook 
over low heat. Serve on hot fry bread. Can add sour cream or avo- 
cado slices as garnish. Serve hot. Serve open faced like a tostada. 


ITALIAN SAUSAGE AND Hazel Mowrey 
GREEN PEPPERS 
2 1/2 lbs. baking potatoes, 4 lg. green bell peppers, cut in 
cubed 3-in. pieces 
2 Ibs. sweet Italian sausage, 2 Ig. onions, sliced 
cut up 1 T. olive oil 


Salt and pepper 


Combine potatoes, sausage, onions and peppers in (12 x 18-inch) 
pan. Drizzle olive oil over top. Season to taste. Bake 50 to 60 
minutes. 


JOHN WAYNE CASSEROLE Shirley Snowball 

2 (4-0z.) cans Ortega chilies, 1 Ib. Jack cheese, coarsely 
drained grated 

1 lb. cheddar cheese, grated 4 eggs, separated 

1 sm. can evaporated milk 1 T. flour 

1/2 tsp. salt 1/s tsp. pepper 


2 med. tomatoes, sliced 


Preheat oven to 325°. In large bowl, combine cheeses and chilies. 
Turn into greased 3 quart casserole. In large bowl with electric 
mixer at high speed, beat egg whites to soft peaks. In small bowl, 
combine yolks, milk, flour, salt and pepper until well mixed. Using 
rubber spatula, gently fold whites into yoik mixture. Pour egg mix- 
ture over cheese mixture, with fork ooze it through cheese. Bake 
30 minutes. Arrange tomatoes on top, bake another 30 minutes. 
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LASAGNA BEEF CASSEROLE 


1 Ig. onion, chopped 2 cloves garlic, minced 

1/2 c. diced celery 2 Ibs. hamburger 

2 cans tomato paste 2 Ig. cans whole tomatoes 

1 tsp. oregano 1 tsp. pepper 

1 1/2 tsp. salt 1/2 c. green pepper 

2 bay leaves 1 Ib. lasagna noodles 

1c. grated sharp cheese 3 c. grated American cheese 


Saute onion, garlic, celery and hamburger until crumbly. Add to- 
matoes, tomato paste, spices, peppers and bay leaves. Cook until 
thick. Cook lasagna noodles 20 minutes in boiling water; drain. 
Remove bay leaves from sauce and spread layers of noodles, 
sauce and cheese, alternately, ending with mixed cheeses. Bake 1 
hour at 350°. 


MEAT BALLS WITH SOUR CREAM Bea Knudsen 
4 slices white bread 1/g tsp. pepper 

1 lb. ground beef 2 T. chopped parsley 

1 med. onion, chopped 3 T. shortening 

1 T. butter Fine bread crumbs 

1 1/4 tsp. salt 1c. sour cream 


Soak bread in water until saturated. Squeeze dry and add to 
ground beef. Add onion which has been cooked in butter. Add 
seasonings. Shape into balls. Roll in bread crumbs and brown. 
Place in double boiler with sour cream. Cook over boiling water for 
30 minutes. 


MEXICAN CASSEROLE Laverle Hennesey 
2 Ibs. ground beef 2 med. onions, chopped 

1/2 green pepper, chopped 1 1/2 tsp. chili pepper 

1 tsp. oregano, crushed 1 c. cheddar cheese, grated 

1 tsp. salt 1 (6-02.) can tomato puree 


1 (28-02.) can kidney beans or 2 1/2 c. corn chips, crushed 
cook your own 


Cook onions, meat and green pepper in large skillet until meat 
loses its color. Pour off fat. Add rest of ingredients except cheese 
and corn chips, mix well and simmer uncovered for 5 minutes. Add 
1 % cups corn chips. Mix well. Pour into (9 x 13-inch) pan. Bake 
uncovered for 35 minutes at 350°. Sprinkle with remaining corn 
chips and cheese and bake 5 minutes longer. Serves 8 to 10. 
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MEXICAN FIESTA CASSEROLE 


1 Ib. burger 

1/2 c. onions, chopped 

1 (16-0z.) can whole tomatoes 
1 (or 1/2) env. chili seasoning 


Hazel Mowrey 


1 (or 1/2 ) can whole kernel 
corn, drained 

3 T. chopped green chilies 
(optional) 


mix 1/2-1 c. halved ripe olives 
1 (15-0z.) can red kidney beans, 1/2-1 c. shredded cheddar 
drained cheese 


1 (8-0z.) can tomato sauce 1 pkg. corn tortilla chips 


Brown burger with onions in large skillet. Stir in tomatoes, tomato 
sauce and chili seasoning mix. Simmer, uncovered, 5 minutes. Stir 
in beans, corn, chilies and olives. In a 2-quart casserole, alter- 
nately layer tortilla chips (slightly crushed) enough to cover bot- 
tom of casserole and meat mixture. Make several layers. Sprinkle 
top with cheese and arrange tortilla chips around the edge of the 
dish. Bake at 400° for 15 minutes or until bubbly and hot and 
cheese is melted. Serves 5 or 6. 


NO PEEK CASSEROLES 


1c. cream of celery soup 
1c. cream of mushroom soup 
1 1/2 c. Minute Rice uncooked 


Darla Stauffer 


1 1/2 c. milk 
Lipton onion soup mix 
3 Ibs. chicken 


Place soups, rice and milk in a (9 x 13-inch) baking pan. Cut up 3 
pounds of chicken. Skin if desired. Place parts on top of mixture 
and sprinkle Lipton soup over all. Cover with foil and bake at 325° 
for 2 hours. No peeking. 


POTATO CASSEROLE 


6 med. potatoes (cooked with 
jackets on and peeled) 

1J2 c. finely chopped onion 

1/2 c. canned milk 

1 can cream of chicken or 
chicken mushroom soup 

1/4 c. melted butter 


Shirely Snowball 


1 c. grated cheddar cheese 

1 tsp. salt 

1/2 tsp. pepper 

2 c. crushed cornflakes, bread 
crumbs or wheat germ 

1/2 c. melted butter 


Grate potatoes with coarse grater. Place in greased (9 x 13-inch) 
pan. Mix rest of ingredients except cornflakes and 1/2 cup melted 
butter. Pour over potatoes. Combine cornflakes and melted butter 
and sprinkle on top. Bake at 300° for 50 minutes. 
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RAGOUT Bea Knudsen 


4 med. potatoes 3 med. carrots 
3 med. onions 1 Ib. round steak 
1/2 Ib. Canadian bacon 1c. cold water 


Salt and pepper 


Thinly slice all vegetables. Cut steak into strips 2 inches long and 
1/2-inch wide. Place bacon in pan and place steak over bacon. 
Sprinkle with seasonings. Layer carrots and onions and season. 
Top with potatoes and season. Cook for 3 minutes. Add water and 
cook an additional 45 minutes. 


RATTLESNAKE STEW Louise Lytle 
1 Ib. hamburger 1 Ig. can pork and beans 

1 Ig. onion 1 can tomato soup 

1/2 green pepper 3 T. sugar 


Brown hamburger with onion and green pepper. Drain. Add pork 
and beans, soup and sugar. Bake at 350° for 30 to 40 minutes. 


RICE-BEAN CASSEROLE Nancy Lake 
1 Ib. dried pinto or red beans 1/3 c. bacon drippings 

7 c. canned tomatoes 1 T. parsley flakes 

2c. rice 1 T. salt 

2 tsp. salt 2 T. chili powder 

1c. chopped green pepper % tsp. pepper 

1c. chopped onion 2 tsp. Worcestershire sauce 


Wash beans. Add 6 cups water and bring to a boil. Boil 2 minutes. 
Turn off heat and let stand 1 hour. Cover and simmer until tender. 
Drain, reserving liquid. Drain tomatoes, reserving liquid. Add water 
to make enough liquid to cook rice according to package direc- 
tions. Add rice and 2 teaspoons salt; cook. Cook green pepper and 
onion in bacon drippings until soft, but not brown. Add to beans 
along with rice and rest of ingredients. Bake in (4-quart) casserole 
at 350° for 45 minutes. Makes 15 servings. Freezes well. 


SAUSAGE AND RICE CASSEROLE Bea Knudsen 
1 Ib. pork sausage 1 Ig. onion, chopped 

1/3 lb. slivered almonds 1 sm. green pepper, chopped 

2 pkgs. Lipton noodle soup 6 pieces celery, chopped 


1 1/3 c. uncooked brown rice 


Fry sausage, onion, pepper, almonds and celery. Add noodle soup 
cooked in 6 cups water for 10 minutes. Add rice. Combine all in- 
gredients. Put in 1 or 2 casseroles and bake in moderate oven for 
45 minutes. 
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SAUSAGE, RICE, Karen Neilson 
CHICKEN CASSEROLE 


2 med. onions 2 Ibs. bulk sausage 

1 green pepper 3 pkgs. Lipton noodle soup 

1 med. bunch celery mix 

1/2 c. chopped almonds 2 cans cream of chicken soup 
2 c. uncooked rice 2 soup cans milk 


Chop celery, onions and pepper real fine. Fry sausage. Remove 
from pan and fry chopped vegetables in meat drippings. Return 
meat to pan. Add rice to 8 cups boiling water. Simmer 30 minutes. 
Add Lipton chicken soup and cook 7 minutes. Add meat, vegeta- 
bles and cream of chicken soup, milk and chopped almonds. Pour 
into shallow baking pan and bake slowly 1 hour at 325°. Do not 
add extra seasonings. Serves 20 to 30. 


SOUPER MEAT AND POTATO PIE Evelyn Carter 
1 can cream of mushroom 1/4 tsp. salt 
soup Dash of pepper 
1 lb. hamburger Parsley 
1/4 c. onion 2 c. potatoes, mashed 
1 egg, slightly beaten Cheese 


1/4 c. bread crumbs 


Brown meat. Mix rest of ingredients except potatoes and cheese. 
Add */2 can soup. Bake at 350° for 25 minutes. Spoon off fat. 
Frost with mashed potatoes and rest of soup and sprinkle with 
the amount of cheese you want. Return to oven for 10 minutes to 
melt cheese. 


SPAGHETTI PIE Shirley Snowball 


1/4 c. chopped green pepper 2 T. butter 
1 (8-0z.) can tomatoes, cut up 1 (6-0z.) can tomato paste 


2 eggs, well beaten 1 tsp. sugar 

1c. cottage cheese 1 tsp. oregano, crushed 

1 Ib. hamburger 1/2 tsp. garlic salt 

1/2 c. chopped onion ¥Y2 c. shredded mozzarella 


1/3 c. grated Parmesan cheese _ 6 oz. spaghetti (3 c. cooked) 


Cook spaghetti. Drain. Stir butter into hot spaghetti. Stir in Parme- 
san cheese and eggs. Form spaghetti mixture into crust in but- 
tered (10-inch) pie plate. Spread cottage cheese over bottom of 
spaghetti crust. Brown hamburger with onion and green pepper. 
Drain fat. Stir in undrained tomatoes, tomato paste, sugar, oreg- 
ano and garlic salt. Heat through. Turn meat mixture into crust. 
Bake, uncovered, at 350° for 20 minutes. Sprinkle mozzarella 
cheese on top. Bake 5 minutes longer or until cheese melts. 
Serves 6. 
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SPINACH CASSEROLE Darla Stauffer 


2 (10-0z.) pkgs. frozen, 1c. sour cream 
chopped spinach 1c. cheddar cheese, grated 
Dash of salt and pepper 1 egg 


Boil spinach to thaw. Drain. Add other ingredients. Bake at 375° 
for 10 minutes. 


TACO CASSEROLE Karen Neilson 
2 Ibs. ground beef 8 oz. tomato juice 

12 tortillas 1 can cream of chicken soup 

1c. grated cheese 1c. milk 


Onion, garlic, salt, pepper and 
chili powder, to taste 


Grease large casserole. Put layer of 6 tortillas, layer of ground 
beef (browned and drained) to which you have added tomato juice, 
onion and spices. Layer 1/2 cheese, then 6 tortillas, more meat and 
rest of cheese. Top with soup which has been mixed with milk. 
Bake, uncovered, at 350° for 30 to 40 minutes. Serve over shred- 
ded lettuce. 


TACO EGGS Irma Haycock 

9 eggs, slightly beaten Condiments (optional): Sliced 

1/2 c. milk or diced avocados, tomatoes, 

1/s tsp. salt onions, shredded lettuce, al- 

2 c. (8 oz.) shredded med. falfa sprouts, pitted ripe ol- 
sharp cheddar cheese ives, sour cream 


Salsa (recipe follows) 


Beat eggs, milk and salt just until blended. Pour into greased (9 x 
13 x 2-inch) pan and bake in preheated 325° oven for 20 minutes or 
until set. Sprinkle with cheese. Bake 5 minutes or until cheese 
melts. Let stand 5 minutes. Cut into squares. Spoon salsa on top. 
Serve with condiments. Makes 6 servings. 


Salsa: 

1 (14 1/2-0z.) can whole toma- 2 canned jalapeno peppers, 
toes, broken up seeded and minced 

1 sm. onion, minced 1/2 tsp. chili powder 

2 cloves garlic, pressed 1/4 tsp. cumin 


In small saucepan, bring all ingredients to boil. Reduce heat, stir- 
ring occasionally, and simmer, uncovered, 30 minutes until thick- 
ened. Serve warm or at room temperature. You can prepare Salsa a 
day or two ahead and refrigerate. 
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TANTALIZING CHICKEN Lois Stone 
AND RICE BAKE 


1 (10 1/2-0z.) can cream of cel- 1 1/2 c. instant rice, uncooked 
ery soup (or chicken) 1 frying chicken, cut into serv- 
1 (10 1/2-02.) can cream of ing pieces 
mushroom soup 1 pkg. dry onion soup mix 
1/2 c. milk 


Combine cream of celery or chicken soup with cream of mush- 
room soup. Stir in milk and blend well. Sprinkle rice in greased (9 x 
13-inch) baking dish. Arrange chicken pieces on top of rice. Add 
soup mixture, trying to cover rice and chicken thoroughly. Shake 
onion soup mix over and around chicken. Cover with foil. Bake at 
325° for 2 hours. Serves 4 to 6. If you wish to use regular rice 
instead of instant rice, partially cook regular rice before placing in 
baking dish. 


TORTILLA TORTE Mary Finlay 
1 Ib. hamburger 1 can stewed tomatoes 

1 sm. can chopped chilies 1 med. onion 

1/3 c. taco sauce Flour tortillas 


Grated cheese 


Brown meat with onion. Add other ingredients except tortillas and 
cheese. Simmer. Layer tortillas and meat mixture until gone. Add 
cheese. Bake at 350° until warm and cheese melts, or microwave 
on high about 9 minutes until warm and cheese melts. 


TUNA PINWHEELS Rodney Kruse 


Bisquick dough, made using 2 1/2 c. celery, chopped 
full c. Bisquick and following 2 T. butter 
directions on box 1c. flaked tuna 
1c. frozen peas 2 T. pimento, chopped 
1 egg, slightly beaten 


Roll Bisquick dough into a rectangle about 3/s-inch thick and about 
12 inches wide. Pan fry celery in butter. Remove from heat. Add 
tuna, peas, pimento and egg. Mix thoroughly, but gently. Season to 
taste. Spread over dough. Roll up as for a jellyroll. Seal edges. Cut 
into 8 to 10 slices. Flatten out slightly to shape each slice to about 
3 1/2 inches in diameter. Place on greased baking sheet, cut side 
up. Bake in 400° oven for about 15 to 20 minutes. Serve with cheese 
sauce. (These freeze well and reheat in microwave). 
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TUNA ROLL-UPS Ruth Ann Shelley 


2 c. flour 1/3 c. Wesson oil 
3 tsp. baking powder 2/3 c. milk 

1 tsp. salt 1 can tuna 

1/2 c. minced celery 1 egg 


Mushroom, celery or cream of 
chicken soup 


Mix flour, baking powder, salt, Wesson oil and milk into dough and 
roll out. Spread with mixture of tuna, minced celery and egg. Roll 
up like cinnamon rolls. Cut into slices and bake in a 450° oven for 
10 to 15 minutes. Serve hot with sauce of mushroom, celery or 
cream of chicken soup. Serves 6 to 9. 


VELMA’S CHICKEN AND Rosemary Banks 
DRESSING CASSEROLE 
1 Ig. box Stove Top dressing 1c. margarine 

mix 2 cans cream of chicken soup 
1c. water 1 soup can of milk 
3 c. cooked chicken, cut up 1 T. minced onion 


1c. chopped celery 


Boil water and add margarine. Add dressing and seasoning 
packet. Press half of mixture into greased (9 x 13-inch) pan. Mix 
soup and milk. Add chicken, onion, celery and bring to a boil. Pour 
over dressing. Top with remaining dressing. Bake at 350° for 25 to 
30 minutes. 


WHEAT CHILI Beverly Robbins 
1 Ib. lean ground beef 2 tsp. chili powder 

1 Ig. onion 4 tsp. flour 

4c. bouillon 1 (8-0z.) can tomato sauce 

1/2 tsp. each: garlic salt, salt 2 c. cooked wheat 


and oregano 


Simmer 1 cup of wheat in 2 cups water, about 30 minutes. Brown 
meat and onion. Drain well. Add rest of ingredients and simmer 
about 1 hour. 
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ZIPPY ZUCCHINI CASSEROLE Mary Finlay 


1 1/2 Ibs. zucchini, sliced 1/4 tsp. cinnamon 

1 1/2 Ibs. hamburger 1/4 tsp. allspice 

2/3 c. raw rice 1/4 tsp. pepper 

1 onion, chopped 1c. tomato sauce 

1 green pepper, chopped 4 med. tomatoes, sliced 
2 tsp. salt 1c. sour cream 


Brown hamburger and add rest of ingredients except tomatoes 
and sour cream. Mix well. Layer hamburger mixture, then toma- 
toes, then hamburger mixture. Top with sour cream. Bake at 350° 
for about 30 to 40 minutes, or until rice is done. 


ZUCCHINI CHILI Shirley Snowball 
2 Ibs. zucchini, cubed 3 T. flour 

4 eggs 1/4 c. chopped parsley 

1/2 c. milk 1 sm. can Ortegas, diced 

1 lb. Jack cheese 1/2 cube butter 

1 tsp. baking powder Bread crumbs 


Cook squash in salted water until barely tender. Drain and cool. 
Beat eggs. Mix with other ingredients except crumbs and butter. 
Add squash to egg mixture. Put in greased (2-quart) casserole. 
Sprinkle with crumbs and dot with butter. Bake 30 minutes at 
325°. Serves 8. 


Recipe Favorites 
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Helpful Hints 


You won’t need sugar with your tea if you drink Jasmine tea or the 
lighter-bodied varieties like Formosa Oolong, which have their own 
natural sweetness. They are fine for sugarless iced tea, too. 


Calorie-free club soda adds sparkle to iced fruit juices, makes them 
go further, reducing calories per portion. 


Substitute half-and-half for light cream, you ll save 10 calories a 
tablespoon. 80 per half cup. 


Most diets call for 8 ounces of milk, 4 ounces of fruit juice. Check 
your glassware. Having the exact size glass prevents overpouring. 


Surprise! If you sweeten breakfast cereal with sugar, you may want 
to switch it to a pre-sweetened variety. Ounce for ounce, plain and 
pre-sweetened have about the same calories, so you save by not 
having to add sugar. 

Seeds and nuts, both shelled and unshelled, keep best and longest 
when stored in the freezer. Nuts in the shell crack more easily when 
frozen. Nuts and seeds can be used directly from the freezer. 
Always chill juices or sodas before adding to recipe. 


When milk is slightly soured, add a pinch of soda and it can be used 
as fresh milk. 


When possible, float blocks of ice in punch rather than ice cubes. This 
not only is more decorative, but also inhibits melting and diluting. 


Try placing fresh or dried mint in the bottom of hot chocolate for 
a zesty taste. 


One lemon yields about % cup juice; one orange yields about 3 cup 
juice--this is helpful in making fresh orangeade or lemonade! 


Never boil coffee; it brings out the acid and causes a bitter taste. 
Store coffee in the refrigerator or freezer to retain the fresh flavor. 


Cheeses should be served at room temperature (approximately 70 
degrees). 


When serving hors d’ oeuvres on a silver tray, you may wish to pro- 
tect it from acids by covering it with a layer of leafy green lettuce. 


One quart of soup yields about six servings, unless it is the main 
course. 


MEAT, POULTRY AND SEAFOOD 


BARBECUED RIBS 


2 1/2 Ibs. ribs 
1 1/2 T. Worcestershire sauce 
1/2 c. ketchup 


Ruth Ann Shelley 


1 tsp. chili powder 
2 onions, chopped fine 
1c. water 


Salt and pepper 


Brown ribs. Put in baking pan and pour the rest of the ingredients 
over ribs. Bake 2 1/2 hours at 400°. 


BEEFHIVES 
2 Ibs. ground chuck 2 slices bread, crumbled 
1/3 c. milk 1c. dairy sour cream 


1 1/4 tsp. salt 

1/4 tsp. oregano 

1/2 c. snipped celery leaves 

1 sm. green onion, including 
top 

1 (17-0z.) can apricot halves 


1 tsp. seasoned salt 
1/3 tsp. pepper 

1/3 c. snipped parsley 
3 oz. cream cheese 
1/2 c. slivered almonds 


Soak bread in milk in mixing bowl. Mix well and stir in sour cream. 
Sprinkle salt, seasoned salt, oregano and pepper over meat. Add 
seasoned ground beef, celery leaves, parsley and onion to sour 
cream mixture and mix well. Using a 1/4 cup measure, dip up the 
meat mixture and place six measurefuls on lightly greased broiler 
tray or baking pan, so there is space between each measureful. 
Divide cream cheese into 6 equal parts. Place an apricot half in 
the center of each portion of meat, pit side up. Place one of the 
pieces of cheese in each cavity and top with a second apricot 
half, pit side down. Top each with a second 1/4 cup of the meat 
mixture and shape to form a dome. Stud the 6 beefhives with 
slivered almonds in spiral pattern. Bake at 350° for 35 to 40 min- 
utes. Makes 6 servings. 


CHICKEN ALMONDINE 


1 Ib. sausage 

1 chopped onion 

1 c. chopped celery 

1 c. chopped bell pepper 
1c. rice 


Melanie Mathieson 


1 sm. pkg. almonds 

3 1/2 c. water 

1 pkg. dry chicken noodle 
soup mix 


Brown sausage. Saute onion, celery and bell pepper. Mix all ingre- 
dients together. Put in a (9 x 13-inch) pan. Cover. Bake at 350° for 
45 minutes. Remove cover and bake 15 more minutes to brown. 
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CHICKEN CASSEROLE Pat Newville 


8 chicken breasts 1 1/2 c. mayonnaise 
2 c. diced celery 1 pkg. cornbread studding 
1/2 c. diced onion 1/2 c. water 
1c. water chestnuts 1/2 stick margarine 
1 can cream of mushroom 
soup 


Cook chicken breasts and cool in broth. Remove skin and cut into 
large bite sized pieces. Combine chicken, celery, onion, water 
chestnuts, soup and mayonnaise. Put into square pan or dish. 
Bring water and margarine to a boil. Add stuffing. Mix and toss 
until well blended. Spread on top of casserole. Bake at 350° for 35 
to 40 minutes. May be frozen. Bake longer if frozen. 


CHICKEN PAPRIKA AND Bea Knudsen 
DUMPLINGS WITH SOUR CREAM 

1/3 c. flour 1/2 c. chopped onion 

1/4 tsp. pepper 1/2 c. chopped green pepper 

1 tsp. salt 1c. broth 

3 Ib. chicken 1 T. paprika 


Put flour, pepper, salt, and paprika in paper bag and shake 
chicken in it. Brown chicken, then add onion, green pepper, broth 
and another teaspoon salt. Cover and cook very slowly for 15 to 20 
minutes. Dumplings: 1 1/2 cups sifted flour, 2 tablespoons butter, 1 
tablespoon baking powder, 3/4 cup milk, 3/4 teaspoon salt, 1 cup 
sour cream. Mix all together but sour cream. Add sour cream to 
chicken and drop dumplings on top of sour cream and chicken. 
Cover and let steam for 15 minutes. Do not peek. 


EASY CHICKEN DIVAN Angel Banks 


2 (10-0z.) pkgs. frozen broccoli 1 tsp. butter 
2 cans cream of chicken soup 2c. sliced cooked chicken 


1 tsp. lemon juice 1 c. mayonnaise 
1/2 c. shredded cheddar 1/2 tsp. curry powder 
cheese 1/2 c. bread crumbs 


Cook broccoli according to directions. Drain and arrange in 
greased (9 x 13-inch) pan. Place chicken on top. Combine soup, 
mayonnaise, lemon juice and curry powder. Pour over chicken. 
Sprinkle cheese and bread crumbs over top. Bake at 350° for 25 to 
30 minutes. 
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EASY CHICKEN MARINADE Sandy Gillies 


1 pkg. skinless, boned chicken Cumin, powdered or whole) 
breasts (or other cuts) Dried oregano 

Limes Red pepper flakes (optional) 

Olive oil (about 1/4 c.) 


This is really easy, and good. Simply layer skinned chicken with a 
little olive oil, fresh lime juice and a little cumin, oregano and 
optional red pepper flakes. Cover and refrigerate chicken at least 
1 hour. Grill over medium heat until done (don’t overcook). Salt and 
pepper to taste. (Adapted from a chicken fajitas recipe by “Silver 
Palate” cooks Julie Rosso and Sheila Lukins.) 


FAJITAS Revae Laxson 
1 Ib. stir fry beef, pork or 1/2 tsp. garlic powder 
chicken strips 4 T. soy sauce 
1/4 c. teriyaki sauce 1/2 onion, sliced 
1/2 bell pepper, sliced Flour tortillas 
8 med. sized mushrooms Grated cheese 
Sour cream Salt & pepper, to taste 


Marinate meat in teriyaki sauce, garlic powder and 2 tablespoons 
of soy sauce, for one hour. Put meat in skillet and add bell pepper, 
onion, mushrooms and 2 more tablespoons soy sauce. Serve on 
tortillas with a dollop of sour cream and/or grated cheese. You can 
also add salsa. Heat tortillas before adding meat mixture. 


HAWAIIAN MEAT BALLS Evelyn Carter 
1 1/2 Ibs. ground beef 2/3 c. evaporated milk 

1/2 c. chopped onion 1/3 c. flour 

1 tsp. seasoned salt 3 T. shortening 


2/3 c. cracker crumbs 
Sweet-sour sauce: 


1 (13 1/2-02.) can pineapple 2 T. cornstarch 
chunks 1/2 c. brown sugar 

1/2 c. vinegar 2 T. lemon juice 

1c. coarsely chopped green 1 T. chopped pimiento 
pepper 


For meatballs, combine first 5 ingredients. Mix lightly but thor- 
oughly. Shape into 32 meatballs. Roll in flour and brown in short- 
ening. Drain excess fat. Meanwhile, prepare sauce. Pour over 
meatballs, simmer, covered for 15 minutes. Sweet-sour Sauce: 
Drain pineapple chunks but reserve liquid. Measure liquid and add 
water to make 1 cup. Blend together pineapple liquid and corn- 
starch until smooth. Stir in vinegar, brown sugar, soy sauce and 


(continued) 


7274-92 45 


MEAT, POULTRY AND SEAFOOD 


MEA, POULTRY AND SEAFOOD 


lemon juice. Cook until thickened and clear. Add pineapple, green 
pepper and pimiento. Mix well. Cover. Simmer over low heat for 15 
minutes. 


HONEY CHICKEN Rodney Kruse 
1/2 c. butter or margarine 1/2 c. honey 
1/4 c. brown mustard 1/2 tsp. curry powder 
4 boneless, skinned chicken 
breasts 


Melt butter in saucepan, stir in honey, mustard and curry powder. 
Remove from heat, dip chicken pieces in mixture and place pieces 
in (13 x 9 x 2-inch) baking dish. Pour remaining sauce over chicken. 
Bake uncovered at 350° for 45 minutes. (Should be slightly brown, 
if not, turn heat up for several minutes. Serve on white rice, and 
spoon on sauce). 


MEATBALL HOAGIE Betty Hayes 
4 Ibs. lean ground beef 4 slices stale bread 

1J2 onion 1 tsp. ground pepper 

1 tsp. garlic powder 1]4 c. dry parsley or 1/2 c. 

1/2 c. (scant) Parmesan cheese chopped fresh parsley 

2 eggs, beaten 12 c. milk 


Soak stale bread in milk. Mix all remaining ingredients well and 
shape into balls. You may fry them in a little oil or bake them ona 
cookie sheet for an hour turning them over until brown at 350° or 
375° depending on your oven. You may simmer in 2 quarts of your 
favorite spaghetti sauce; low heat for at least 2 hours. Serve on 
hoagie buns. 


MEAT BALLS WITH SOUR CREAM Bea Knudsen 
4 slices bread 1/3 tsp. pepper 

1 lb. ground beef 2 T. chopped parsley 

1 med. onion, chopped 3 T. shortening 

1 T. butter 1c. sour cream 

1 1/4 tsp. salt Fine bread crumbs 


Soak bread in water until saturated. Squeeze dry and add to ground 
beef. Add onion, which has been cooked in butter. Add seasonings. 
Shape into balls. Roll in bread crumbs and brown. Place in double 
boiler with cream. Cook over boiling water for 3 minutes. 
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ENGLISH PASTIES Nancy Lake 


Crust: 


3c. flour 3/4 c. shortening 
1 tsp. salt 1/2 c. ice water 
Filling: 
1 1/2 Ib. round steak, cut in Salt and pepper to taste 
very small pieces 5 med. potatoes, cut and 
1/2 lb. pork, cut in very small cooked 
pieces 3 sm. onions, minced 


Make pie crust and divide into 6 portions. Roll each portion into a 
6-inch circle. Cook meat. Mix with potatoes, onions salt and pep- 
per. Place /e of filling on each pastry circle. Fold circles in half to 
enclose filling. Seal edges. Crimp with a fork. Prick top with fork. 
Place in pan and bake at 375° for 1 hour until crusty brown. Serve 
hot or cold. Any kind of leftover meat may be used. 


ONION ROASTED VENISON 


4 lbs. rump or shoulder roast  COOking fat 


v2 c. water 
wer ae eee 1 pkg. dry onion soup mix 


Brown roast in cooking fat on all sides, on top of stove. Season 
with salt and pepper. Sprinkle package of onion soup mix on and 
around roast. Add water. Cook in 350° oven, in covered pan, until 
tender. Serves 6. 


SALAMI Irma Haycock 
5 lb. hamburger, cheapest 1 T. garlic powder, not salt 
4 T. Morton’s Tender Quick cur- 2 1/2 tsp. coarse black pepper 

ing salt 2 1/2 tsp. mustard seed 


2 1/2 tsp. liquid smoke 


Mix well and let stand in refrigerator overnight. Make into 4 or 5 
rolls. Place on rack in oven that will drain and cook 9 hours at 160°. 
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SPICY BROWN BEEF STEW Ronda Munford 


2 Ib. stew meat 1/4 tsp. cloves 

2 tsp. salt 2 bay leaves 

1/2 c. flour 1/2 chopped onion 

1/3 tsp. pepper 1 T. salt 

3 T. fat 1 tsp. Worcestershire sauce 
1 qt. hot water 12 sm. onions 

1/2 tsp. pepper 1/2 tsp. Accent 

1 tsp. lemon juice 12 red garnet spuds 


8 or 10 carrots 


Combine flour, 2 teaspoons salt and 1/3 teaspoon pepper and roll 
meat in it. Brown meat well. Pour off grease, add hot water, salt, 
onion, pepper, Accent, cloves, bay leaves, Worcestershire sauce 
and lemon juice. Simmer about 1/2 hour or until meat is almost 
tender. Add carrots 15 minutes before spuds and onions. Serves 8. 


STUFFED PORK CHOPS Iva Bringhurst 

6 pork chops, 1-in. thick 1/2 c. finely chopped onion 

1/4 c. butter 1/2 c. finely chopped celery 

1c. chicken stock 1 tsp. salt 

1 tsp. each poultry seasoning 3 c. ground dry bread crumbs 
and sage 1/3 can water 


1 can cream of celery soup 


Have butcher cut a pocket slit in each pork chop. Saute onion and 
celery in butter. Mix in stock and seasonings. Remove from heat 
and mix in bread crumbs until moistened. Stuff each pork chop 
with 1/2 cup stuffing. Coat each chop with a mixture of fine bread 
crumbs, salt, pepper and paprika. Place chops in shallow baking 
dish. Combine soup and water and pour over chops. Bake 1 1/2-2 
hours at 350°. Makes 6 servings. 


SWEDISH MEAT BALLS Connie Baldwin 
4 slices soft bread 1/2 tsp. pepper 

1/2 c. milk 3 tsp. baking powder 

1 egg, beaten 1 can cream of mushroom 

1 Ib. hamburger soup 

1 sm. onion, chopped 1 can cream of chicken soup 

1/2 tsp. salt 1c. milk 


Break bread into small pieces and soak in mixture of milk and 
egg. Mix with rest of ingredients except for soups and 1 cup milk. 
Form into balls, place in baking dish and cover with mixture of 
soups and 1 cup milk. Bake at 375° for 1 hour and 20 minutes. 
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SWEET AND SOUR Frances B. Szyszka 
BARBECUED RIBS 


2/3 c. brown sugar 2 T. cornstarch 

2 tsp. dry mustard 1/4 c. vinegar 

1 c. undrained, crushed 1/2 c. catsup 
pineapple 2 T. soy sauce 


1/4 c. chopped onion 


Cook over medium heat until slightly thickened. Use 3 pounds of 
ribs, in pieces. Cut ribs in pieces, salt and pepper. Lay ribs in foil- 
lined pan. Bake at 425° for 35 minutes. Drain grease and spoon on 
sauce. Continue baking for another 30 minutes, then reduce heat 
to 375°, cover and continue baking until done, about 30 minutes. 


VENISON MEAT PIES WITH GRAVY Iva Bringhurst 
1 qt. home-canned venison 2 T. flour 
1 recipe of your favorite pie 

crust 


Drain venison (save juice). Stir flour into juice to thick. Bring to a 
boil. Roll pie crust into 6-inch circles. Put 3-4 tablespoons of meat 
into center of circle. Fold in half and seal edges. Prick with a fork. 
Bake until lightly browned at 475°. Serve with hot gravy. 


VENISON STROGANOFF 


1 Ib. venison steak cut in long, 3. flour 


thin strips Salt and pepper 
1 onion 1 c. tomato juice 
1 1/2 c. water 1 tsp. sugar 
1c. mushrooms 1/2 c. sour cream 


Dredge meat with flour and salt and pepper. Brown lightly in fat 
with the onion. Add tomato juice, water and sugar. Simmer until 
tender. Ten minutes before serving, add mushrooms and sour 
cream. Serves 4. 


WEST COAST CHICKEN Hazei Mowrey 

2 tsp. salt 2 tsp. ground ginger 

1/4 tsp. black pepper 4 tsp. soy sauce 

1c. frozen orange juice con- Vegetable oil for greasing pan 
centrate, thawed 5 Ibs. chicken thighs, skinned 


1/3 c. butter, melted 


Combine salt, pepper, orange juice concentrate, butter, ginger and 
soy sauce. Grease two (11 x 7-inch) baking pans well with vegeta- 
ble oil. Place chicken in single layer in pans. Baste well with 


(continued) 
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sauce. Refrigerate overnight. Bake uncovered in 350° oven about 
60 minutes. Baste with sauce once during cooking. 


Recipe Favorites 
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Helpful Hints 


Those of you who love to barbecue but don’t want to ruin your 
diets should enjoy our low-calorie barbecue hints. 

You may enjoy red meats on occasion, but try to limit yourself 
to 2-4 servings per week. In order to make these meat treats extra 
special, do not eat fast-food burgers and sandwiches, but do take the 
time to make home-cooked dishes that allow you to truly savor the 
meat. When preparing sauces and marinades for red meats, use little 
oil, fat, butter or margarine. Fat from the meat will render out dur- 
ing cooking, and will provide plenty of flavor. Certain meats, like 
ribs, pot roast, sausage and others, can be parboiled before grilling 
to reduce the fat content. 

Do not overcook your meats when barbecuing! Well-done meat and 
charred foods have been shown to contain cancer-causing agents, and 
should be stricken from your diet. Pork should be cooked to the well- 
done stage, but not burned. 

When shopping for red meats, buy the leanest cuts you can find. 
Fat will show up as an opaque white coating, and it can also run 
through the meat fibers themselves, as marbling. Although much 
outer fat (the white coating) can be trimmed away, I’m afraid there 
isn’t much to be done about the marbling. Stay away from well- 
marbled cuts of meat. 

If you are trying to lose weight, maintain your weight, or just to 
reduce your fat intake for health reasons, perhaps you should rethink 
some of your favorite traditional recipes. Often we can reduce the 
amount of oil, butter, margarine and/or salt called for in a recipe 
without much change in taste. You can start by cutting the fat (oil, 
butter or margarine) called for in a recipe right in half, and, while 
you re at it, do the same to the amount of salt called for. Of course 
this trick does not work with deep-fried foods and such. Deep-fried 
foods are best reserved for special occasions, as rare indulgences! 
Home from work late with no time for marinating meat...? Pound 
meat lightly with a mallet or rolling pin. Pierce with a fork and cut 
into chunks if desired. Sprinkle lightly with meat tenderizer and add 
marinade. Refrigerate for about 20 minutes, and you will have suc- 
culent, tender meat. 


HERBAL VINEGARS 

Vinegar used to be looked at as something you either mixed with 
oil for your salads or with water to wash your mirrors and windows. 
No more! Today, vinegars come in a variety of flavors, from garlic 
and dill to raspberry and blackberry. What is all the excitement about 
herbal vinegars? 

For one thing, it is a great boost for dieters looking to add flavor 
without the calories to vegetables and main dishes. For gourmet 
tastes, check your local grocery for the many vinegars available...use 
a sweet basil vinegar for marinating fresh sliced tomatoes or add 
a dash to your tomato juice, tomato soup or vegetable juice cocktail. 
Also good to sprinkle on leafy greens or fresh vegetables. 


BREADS & ROLLS 


APPLE BREAD Lynda Reyes 
3 eggs 1 tsp. salt 

2 T. vanilla 1 tsp. cinnamon 

2 c. sugar 1 tsp. baking soda 

1 1/2 c. liquid shortening 3 c. chopped apples 

3c. flour 


Mix first 4 ingredients. Add sifted dry ingredients a little at a time, 
blending well after each addition. Lastly, fold in apples and nuts. 
Bake at 325° for 1 '/2 hours. Note: Canned pie apples may be 
used, but do not use mashed apples; use sliced ones. 


APPLE BREAD Joyce Roberts 
1/4 c. butter or margarine 3 c. grated raw apples (Mcin- 
1/3 c. clover honey tosh, Gravenstein or Rome 
2 eggs, beaten Beauty) 
2 c. whole-wheat flour 1 T. grated lemon peel 
1 tsp. each: baking powder, 2/3 c. walnuts 
baking soda, salt & 
cinnamon 


Cream butter and honey. Mix in eggs. Stir together dry ingredients 
and add to egg mixture with apples. Stir in lemon peel and nuts. 
Batter will be stiff. Turn into greased and floured 8 x 4-inch loaf 
pan and bake at 350° for 50-60 minutes. Slice when cold and keep 
refrigerated. 


APPLESAUCE NUT BREAD Joyce Banks 
1c. sugar 1 tsp. baking soda 

1c. applesauce 1 tsp. baking powder 

1/4 c. Crisco 1/2 tsp. salt 

3 egg whites 1/2 tsp. cinnamon 

3 T. skim milk 1/4 tsp. nutmeg 

2 c. sifted flour, enriched 1/2 c. chopped walnuts 


In a large bowl combine sugar, applesauce, Crisco oil, egg whites 
and skim milk. Mix thoroughly. Add flour, baking soda, baking 
powder, salt, cinnamon and nutmeg. Combine all ingredients until 
well blended. Stir in chopped nuts. Spread batter in oiled and 
floured 9 x 5 x 3-inch loaf pan. Bake at 350° for 60-70 minutes. 
Makes 1 loaf. 
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BUBBLE BREAD Lois Stone 


1 loaf frozen bread dough 1/2 c. butter or margarine 
1/2 c. chopped nuts 1/2 c. brown sugar 
3 tsp. cinnamon 


Thoroughly thaw bread according to package directions. Form 
bread dough into 24 balls and dip in melted butter and place in 
bundt pan. Sprinkle cinnamon, brown sugar, nuts and remaining 
butter over balls. Let rise approximately 1 hour; bake at 350° for 
25-30 minutes or until done. If desired, pour a thin glaze over top. 
Just break apart to eat. Can use homemade dough. 


CARROT BREAD Joyce Banks 
1c. Crisco 3c. flour 

2 c. sugar 1 T. salt 

3 eggs, beaten 2 T. cinnamon 

2 T. vanilla 1 T. baking soda 

2 c. shredded carrots 1c. chopped nuts 


1 sm. can crushed pineapple 


Cream Crisco, sugar and eggs. Add vanilla and mix well. Add re- 
maining ingredients and mix. Bake in 2 greased and floured loaf 
pans (or 3 small pans) at 325° for about 1 hour and 10 minutes. 
Cool on wire rack for 10 minutes. Turn out and cool. Best sliced the 
next day. Note: This is an old Mormon recipe updated to use oil. 


CRANBERRY ORANGE BREAD Joyce Banks 
2 c. sifted flour Juice of 1 orange 

1-c. sugar Rind of 1 orange 

1 1/2 tsp. baking powder 1 egg, well beaten 

1/2 tsp. baking soda 1 c. chopped walnuts 

1 tsp. salt 1 c. quartered cranberries 


2 T. shortening + enough boil- 
ing water to make 3/4 c. 


Sift dry ingredients together. Combine the shortening and water 
mixture with the orange juice and rind. Add the egg to the liquid. 
Pour this into the dry mixture. Mix only until all ingredients are 
moistened. Pour into greased pans and bake at 350° for 60-70 
minutes. 
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CRANBERRY PUMPKIN BREAD Lynda Reyes 


2 eggs, slightly beaten 1 T. pumpkin pie spice 

2 c. sugar 1 tsp. baking soda 

1/2 c. oil 1/2 tsp. salt 

1c. pumpkin 1 c. chopped cranberries 
2 1/4 c. flour 


Combine eggs, sugar, oil and pumpkin. Mix well. Combine flour, 
pumpkin pie spice, baking soda and salt in large bowl. Make well 
and pour pumpkin mixture into well. Stir just until dry ingredients 
are moistened. Stir in cranberries. Spoon into 2 greased and 
floured loaf pans. Bake at 350° about 1 hour. 


CROUTONS Louise Lytle 
Bread slices Garlic powder 
Soft butter Italian seasoning 


Spread bread with soft butter. Shake on garlic powder and Italian 
seasoning. Cut bread into cubes. Spread on cookie sheet. Bake on 
low (325°-350°) about 15 minutes or until crisp. Stir while baking. 


CRUMBLESS CORNBREAD Mary Hansink 
1 c. cornmeal 2 eggs 

1c. flour 1/2 c. mayonnaise 

1 tsp. salt 3/4 c. milk + 1 T. lemon juice 

1 tsp. soda or 1c. buttermilk 

2 T. sugar 1/4 c. water 


Combine dry ingredients. Mix eggs with mayonnaise, milk and 
lemon juice (or buttermilk) and water. Combine eggs and dry ingre- 
dients. Mix well. Bake at 375° for 20 minutes in muffin tins. 


CRUSTY PINTO BEAN BREAD Nancy Lake 
2 T. yeast 2 T. oil or shortening 

1/2 c. lukewarm water 2 T. sugar 

1 1/4 c. lukewarm bean juice 1 c. cooked, mashed pinto 

1/2 c. powdered milk beans (sprout beans 48 hours 

1 T. salt before cooking) 


6-7 c. sifted flour 


Soften yeast in water. Heat bean juice and add milk, oil, salt, 
sugar, mashed beans and 2 or 3 cups flour. Beat until smooth. Add 
yeast and more flour until dough is easily handled. Knead until 
smooth and satiny. Let rise until double. Punch down and let rise 
again. Knead and shape into 2 loaves. Let rise again and bake 40- 
45 minutes in 375° oven. 
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ENRICHED WHITE BREAD Ronda Munford 


7 c. sifted enriched flour 2 1/2 c. scalded milk, cooled 
1/2 cake (or 1/2 T. dry) yeast 3 T. shortening 

1/4 c. warm water 3 T. sugar 

1 tsp. sugar 1/2 T. salt 


Soften yeast in warm water and add 1 teaspoon sugar. Combine 
milk with remaining ingredients in mixing bowl and let cool to 
90°. When cool, add 4 cups of sifted flour. Beat well. Add softened 
yeast. Add enough more flour to make a fairly soft dough. Mix 
until the dough forms an elastic ball. Let rest about 10 minutes 
then knead on a floured board until elastic. Cover and let rise until 
double. Punch down, cover and let rise once more. Mold into 
loaves and put into pans. Let rise about 30 minutes or until about 
double. Bake in a 350°-375° oven for about 50 minutes. 


GRANDMA BANK’S BREAD Melissa Banks 
2 c. very hot water 1/2 c. sugar 

2 pkgs. yeast 6 c. flour 

1 egg 4T. oil 


Dissolve yeast in hot water and add egg, sugar and 3 cups flour. 
Mix together and add oil and remaining 3 cups flour. Add last 
addition of flour slowly, using just enough to make firm dough. 
Knead well. Form into loaves or buns. Bake at 350° for 45 min- 
utes. For Raisin Bread: Add cinnamon and 1 teaspoon nutmeg to 
last flour. Add 1 cup raisins, soaked in water. 


INDIAN PUMPKIN BREAD Joyce Roberts 
2 eggs 1c. blueberries 

1c. brown sugar 2c. flour 

1/4 c. butter, softened 1/2 c. cornmeal 

1c. pureed pumpkin 1/2 tsp. cinnamon 

1 tsp. vanilla 1/2 tsp. ground cloves 

1/2 c. buttermilk 1c. chopped walnuts 


Beat together the eggs, brown sugar and butter. Add the pumpkin, 
vanilla, buttermilk and blueberries. Mix well. In separate bow! mix 
the dry ingredients. Stir in the pumpkin mixture and pour into an 
oiled loaf pan. Bake at 350° for about 1 hour or until a toothpick 
inserted in the center comes out clean. Cool on a rack. This 
freezes well. 
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LEMON BREAD Connie Baldwin 


1 c. shortening 1 tsp. baking powder 
1 c. sugar 1/4 tsp. salt 

2 eggs, slightly beaten 1/2 c. nuts 

1/2 c. milk Grated rind of 1 lemon 
2 c. flour 

Topping: 

Juice of 1 lemon 1/4 Cc. Sugar 


Cream shortening and sugar. Add eggs. Sift together flour, baking 
powder and salt. Add alternately with milk. Add nuts and lemon 
rind. Bake 1 hour at 350°. Remove from pan and pierce slightly 
with a skewer or a 2 tined fork. Top while hot with topping. Cool 
before serving. Topping: Combine lemon juice and sugar. 


LEMON BREAD Lynda Reyes 
6 T. butter 1/2 c. milk 

1 1/2 c. flour 1 tsp. baking powder 

1c. sugar 2 eggs : 

1/2 tsp. salt Grated rind of 1 lemon 

Glaze: 

Juice of 1 lemon 1/3 c. sugar 


Cream butter, sugar, eggs and rind together. Add dry ingredients 
with milk and beat well. Pour into well greased loaf pan lined with 
waxed paper. Bake 1 hour at 350°. Cool 10 minutes, then brush 
with glaze. Glaze: Mix lemon juice and sugar. 


ONION-CHEESE BREAD Joyce Banks 
2 pkgs. dry yeast 1c. warm water 

1c. warm water 3 or 4 T. poppy seeds 

1 T. sugar 4 T. dried minced onions 

4 T. salad oil 1c. grated Jack cheese 

1/2 c. sugar 5 c. flour 


Soften yeast in 1 cup warm water and 1 tablespoon sugar. Set 
aside for 20 minutes. Stir in remaining ingredients. Add about 5 
cups flour gradually. Oil hands and knead. Place in greased bowl 
and let rise until doubled. Punch down. Place in 2 greased loaf 
pans. Let bread rise until dough reaches top of pan. Bake at 350° 
for 45-50 minutes. 
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RAPID MIX BREAD Angel Banks 


4c. flour 1/2 c. soft butter 
2 T. sugar 2 c. very warm tap water 
1 T. salt Oil 


2 pkgs. yeast 


Mix 2 cups flour, sugar, salt and yeast. Cut in butter. Gradually add 
2 cups water. Beat 2 minutes at medium speed. Add 2 cups flour 
to make soft dough. Turn out on floured board and knead 8-10 
minutes. Cover with plastic wrap and tea towel. Let rest in a warm 
spot for 20 minutes. Punch down. Divide into loaves. Let rise after 
oiling tops. Bake at 375° for 30-40 minutes. Dough can be refriger- 
ated for from 2-24 hours. 


THANKSGIVING PUMPKIN BREAD lva Bringhurst 
1 ‘/2 c. sugar 1/2 c. nuts 

1/2 ¢. oil 1/4 c. water 

2 eggs 1/4 tsp. black pepper 

1c. pumpkin 1/2 tsp. salt 

1 3/4 c. flour 1/2 tsp. cloves, cinnamon & 

1 tsp. baking soda nutmeg 

1/2 c. raisins 1/2 tsp. allspice 


Mix all ingredients in order given (raisins and nuts dredged in 
flour). Bake in 350° oven for 1 hour. 


ZUCCHINI BREAD Caralee Lyon O.B. 
3 eggs 1 tsp. salt 

1c. oil 1 tsp. baking soda 

2 c. sugar 3 tsp. cinnamon 

3 tsp. vanilla 1/2 tsp. baking powder 

3c. flour 1/2 c. nuts 


2 c. grated zucchini 


Beat eggs until foamy. Beat all ingredients together until well 
mixed. Put into 2 greased loaf tins. Bake at 350° for approximately 
1 hour. Test with a toothpick. 
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ZUCCHINI BREAD Revae Laxson 


1/3 c. oil 1/2 tsp. salt 
2 eggs 1 tsp. vanilla 
1/2 c. sugar, white 1/2 c. chopped walnuts 
1/2 c. brown sugar 2 tsp. baking powder 
1 med. zucchini, grated 1 1/2 c. flour 
1/3 tsp. each: cloves, cinnamon 

& nutmeg 


Combine oil, eggs, sugar, spices, salt, zucchini, vanilla, flour and 
walnuts in order given. Bake in oiled loaf pan at 375° for 40-50 
minutes. 


ZUCCHINI BREAD Esther Perry 
3 eggs, well beaten 1/4 tsp. baking powder 

2 c. sugar 1 tsp. soda 

1c. oil 1 tsp. salt 

2 c. grated zucchini 3 tsp. cinnamon 

3 tsp. vanilla 1/2 c. chopped nuts 

3c. flour 


Combine eggs, oil, sugar, zucchini and vanilla; cream well together. 
Sift flour, soda, baking powder, salt and cinnamon; add to creamed 
mixture. Blend well. Add nuts and pour into greased and floured 
pans. Bake at 350° for 1 hour or until tests done. Makes 2 loaves. 


ZUCCHINI PINEAPPLE BREAD Mary Finlay 
3 eggs 1 1/2 tsp. soda 
1c. salad oil 1 tsp. baking powder 
2 c. sugar 1 tsp. salt 
2 tsp. vanilla 1 1/2 tsp. cinnamon 
2 c. shredded zucchini 3/4 tsp. nutmeg 
1c. crushed pineapple, 1c. chopped nuts 
drained 1c. raisins 
3c. flour 


Beat eggs and oil together until foamy. Add rest of ingredients. 
Bake at 350° for 1 hour. 
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BLENDER ROLL RECIPE Irma Haycock 


2 c. warm water 1/4 c. solid shortening 

2 T. dry yeast 6 or 8 drops yellow food 
1/2 c. sugar coloring 

5-6 c. flour 2 tsp. salt 

1 egg 


Place all ingredients except flour and salt into blender container. 
Mix well. Pour into large mixing bowl and add flour and salt. Mix 
by hand to form soft dough. Let rise until double. Form into rolls 
and place in greased pans. Let rise. Bake until golden brown at 
375°. Yields 2 dozen. This recipe can be used for cinnamon rolls 
or be rolled out and filled with meat, cheese or other filling to 
make a main dish. 


BRAN MUFFINS Connie Baldwin 
1c. bran flakes 1c. sugar 

2c. All-Bran 3 eggs 

1c. boiling water 2 1/2 c. flour 

2 c. buttermilk 3 tsp. baking soda 

1/2 c. shortening 1 tsp. salt 


Pour water over bran flakes and All-Bran and let stand a few min- 
utes. Add buttermilk and set aside. Cream together shortening, 
sugar and eggs and add the flour, soda and salt. Mix. Add to first 
mixture and store batter in covered jar in refrigerator for up to 6 
weeks. Bake at 400° for about 25 minutes. Do not stir batter when 
you fill muffin tins. Simply spoon into tins without stirring. Raisins 
or prunes or dates may be added. 


BRAN MUFFIN MIX Linda Fielding 
2 c. Kellogg’s Bran Buds 1 qt. buttermilk 

2 c. boiling water 5 c. flour 

1 c. shortening 5 tsp. baking soda 

2c. sugar 1 tsp. salt 

4 eggs 4c. All-Bran 


Soak Bran Buds in boiling water for 30 minutes. Cream shortening 
and sugar. Add eggs, buttermilk and soaked Bran Buds. Sift flour, 
soda and salt. Add to Bran Buds. Stir in All-Bran. Mix all ingredi- 
ents well (use large mixing bowl or small roaster). Store in refriger- 
ator - will keep up to 6 weeks. Fill muffin tins 3/4 full. Bake at 400° 
for 15 minutes. Grease tins. We also cook in a cup in microwave 
about 1-2 minutes on High. It makes a different texture but we like 
it with butter and honey. We eat it with a spoon. 
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CINNAMON ROLLS Joyce Roberts 


2 T. yeast 1 tsp. salt 

1/2 c. warm water 1J2 c. sugar 

1/4 c. Sugar 2 c. warm water 

6 c. flour 2 eggs 

1/2 c. powdered milk 1/2 c. melted Crisco 


Combine yeast, water and 1/4 cup sugar. Sift flour; add salt, 1/2 cup 
sugar and powdered milk and melted shortening. Mix into dry in- 
gredients; add yeast mixture. Mix well, cover and place in warm 
place. Knead down, roll out. Spread with butter, cinnamon and 
sugar. If desired, also sprinkle with nuts and raisins. Roll up. Cut 
in 1-inch slices. Let rise % hour. Bake at 350° for 15-25 minutes. 


CRANBERRY MUFFINS Pat Newville 
1c. raw chopped cranberries 3/4 tsp. soda 

1/2 c. sugar 1 egg, beaten 

2 c. flour 3/4 c. buttermilk 

1/4 tsp. salt 1/4 c. melted shortening or oil 


Combine cranberries and 1/2 cup sugar. Mix and set aside. Sift 
flour, salt, soda and remaining sugar. Add egg, milk and shorten- 
ing to dry ingredients and stir to just mix. Add in cranberries, mix- 
ing slightly. Fill greased muffin tins 2/s full. Bake in preheated 
400° oven for 20 minutes. Makes 1 dozen muffins. Great for the 
holidays. 


DINNER ROLLS Donna Heath 
1 yeast cake 4 eggs, beaten 

1c. potato water 1/2 c. sugar 

3/4 c. shortening 7 c. flour 

1 c. mashed potatoes 2 tsp. salt 


1c. milk, scalded 


Mix all together and knead down twice after the dough has dou- 
bled in bulk. Roll into shapes and place onto greased cookie 
sheet. Let rise until double in bulk. This recipe may be used for 
cinnamon rolls, doughnuts or pecan rolls. Bake rolls for 25 to 30 
minutes at 375°. 
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ENGLISH MUFFINS Irma Haycock 


1 T. yeast 3 T. sugar 

1/4 c. warm water 2 tsp. salt 

1 2/3 c. milk 1/2 c. cornmeal 
4-4 1/2 c. flour 1/4 c. shortening 


Soften yeast in water. Combine milk, shortening, sugar and salt in 
large pan. Heat until milk is scalded and shortening melted. Cool 
to lukewarm. Beat in 2 cups flour; add cornmeal and yeast. Stir in 
enough flour to get soft dough. Knead; let rise until double in 
bulk. Roll out on floured board sprinkled with cornmeal to %-inch 
thickness. Cut out and let rise until double. Bake on griddle or elec- 
tric fry pan at 325° for 4 minutes each side. Pan or griddle should 
have a lid on it. Griddle should be buttered before each cooking. 


GOOD HOT ROLLS Susan Bonzo, O.B. 
2 pkgs. refrigerator rolls 1/2 c. sugar 
1c. butter, melted Juice of 1 orange 


Stand rolls on sides in bread pan (make 2 rows). Combine butter, 
sugar and juice and pour over top of rolls. Bake at 400° for 15-20 
minutes. 


HAMBURGER BUNS IN 60 MINUTES Linda Fielding 


3 1/2 c. warm water 1 T. salt 

1c. oil 3 eggs 

3/4 c. Sugar or 1/2 c. honey 10-10 1/2 c. whole-wheat or 
6 T. yeast (Rapid Rise) white flour 


Mix water, oil, sugar and yeast. Let rest 15 minutes. Add salt, eggs 
and flour. Shape immediately into rolls, cinnamon rolls or ham- 
burger buns. For hamburger buns, shape into size and shape of 
hamburger patty (tuna can with both ends cut out). This makes 
about 40 buns. Put on greased cookie sheet. Let rise about 10 
minutes and bake at 425° for 10 minutes. Note: | love Rapid Rise 
yeast in this recipe. 
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ORANGE ROLLS Nancy Lake 


1 pkg. dry yeast 1 tsp. salt 

1/4 c. water 2 T. grated orange peel 
1c. scalded milk 1]/4 c. orange juice 

1J2 c. shortening 5 1/2-6 c. flour 

1/3 c. sugar Glaze (recipe follows) 
2 eggs 


Combine yeast and water and set aside. Scald milk and let cool to 
lukewarm. Add shortening, sugar, salt, eggs and 2 cups flour. Beat 
well. Add orange juice, orange peel and yeast. Stir, then add flour 
a little at a time, keeping dough soft. Knead 8-10 minutes. Place in 
a greased dish. Cover. Let rise 1 1/2-2 hours. Punch down and let 
rest 10 minutes. Cut dough into walnut-sized pieces and roll into 
balls. Place on lightly greased cookie sheet. Let rise 1/2 hour. Bake 
8-10 minutes at 400°. Remove from oven and frost while warm 
with glaze. 


Glaze: 


1c. powdered sugar 2 T. butter 
1 T. frozen orange juice 
concentrate 


Glaze: Combine ingredients with enough water to make a little 
thinner than regular frosting. 


OVERNIGHT ROLLS Dott Buck 
1/4 Ib. melted butter 1/4 c. warm water 

1c. lukewarm milk 1 T. sugar 

2 eggs 2 c. white flour 

1/4 c. sugar 2 c. whole-wheat flour 

1 T. yeast 1 tsp. salt 


Dissolve yeast in warm water and 1 tablespoon sugar. Add butter 
to milk. Beat eggs and add yeast. Add flour and salt. Store in 
refrigerator overnight. Next day, roll into desired shape and brush 
with melted butter. Rolls can rise from 4-7 hours. Bake at 375° for 
12 minutes. Divide dough into thirds. Roll into circle. Cut into 
wedges and roll from large to small end. 
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REFRIGERATOR BRAN MUFFINS Laverle Hennessey 


2 c. water 1c. shortening 
5 tsp. soda 4 eggs 

2 c. sugar or 1 c. honey 1 T. salt 

1 qt. buttermilk 2 c. bran buds 
4c. All-Bran 5 c. flour 


Boil water and soda; cool. Add rest of ingredients and mix well. 
Cover and store in refrigerator. Will keep for 30 days. Bake at 400° 
for 20-25 minute, or 1 minute in paper cupcake liners in microwave 
oven. 


REFRIGERATOR ROLLS Iris Corry 
2 T. yeast 1/2 c. sugar 

1/4 c. lukewarm water 2 tsp. salt 

2 eggs 3 T. shortening 

2 c. boiling water 7 c. flour 


Put yeast in 1/4 cup lukewarm water. Pour boiling water over sugar, 
salt and shortening. Let cool until lukewarm. Add yeast, beaten 
eggs and about 4 cups flour. Beat thoroughly and then add 3 more 
cups flour. Beat until smooth. Place in an oiled bowl and put in 
refrigerator, covered. Check dough until cool. Punch down as 
needed. About 2 1/2 hours before using, take out of refrigerator 
and prepare in rolls, bread, etc. Let rise. Bake rolls at 400° for 20 
minutes; bread at 350° for approximately 1 hour. Will last 2-3 days 
in refrigerator. 


RUTH’S CINNAMON ROLLS Ruth Ann Shelley 
2c. scalded milk 1 c. cool water 

1/2 c. Sugar 2 T. dry yeast 

2/3 c. shortening 2 beaten eggs 

3 tsp. salt About 6-7 c. flour 


Combine milk, sugar, shortening and salt in large bowl. Stir to 
dissolve shortening. Add cool water, then yeast and let stand until 
bubbly. Add 4 cups flour and mix well. Add eggs and mix well. Add 
remaining flour, a little at a time, to make soft dough. Cover and 
refrigerate 3 hours or overnight. Knead on a floured board 2 or 3 
minutes. Divide dough in half, roll out about 1/2 inch thick. Spread 
1/4 cup butter over surface. Sprinkle mixture of 1/2 cup sugar and 1 
teaspoon of cinnamon. Add raisins if desired. Roll up and cut in 1- 
inch slices. Place on greased cookie sheet and let rise about 1 
hour. Bake at 400° for about 15 minutes. Glaze while warm with 1 
1/2 cups powdered sugar and 1/4 cup evaporated milk. 
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SPUDNUTS Iris Corry 


2 c. milk 1/2 tsp. baking powder 
1/2 c. shortening 1 rounded T. yeast 
1/2 c. sugar 1/2 tsp. vanilla 
1/2 c. mashed potatoes 1 tsp. lemon extract 
1 c. potato water (or 2-3 T. in- 2 eggs 
stant potato flakes in 1c. 1 1/2 tsp. salt 
water) 1 tsp. nutmeg 
1/2 tsp. baking soda 6-7 c. flour 


Combine milk, shortening and sugar in saucepan. Bring to a boil. 
Cool to lukewarm. Add potatoes, potato water, baking powder, bak- 
ing soda, yeast, vanilla and lemon extracts. Stir well and let stand 
until foamy. Add beaten eggs, salt, nutmeg and flour. Mix well. 
Knead dough (it will be soft and sticky). Place in bowl and let rise 
until double in bulk. Roll dough to 1-inch thick. Cut with doughnut 
cutter and let rise on floured board until double, about 1 hour. Fry in 
oil heated to 400°. Dust with sugar or glaze as desired. 


SWEET ROLLS Karen Neilson 
2 c. milk 1/2 c. sugar 

1 T. dry yeast 1T. salt 

1/4 c. warm water 1/2 c. soft shortening 

2 eggs 1 T. grated fresh orange peel 


Scald milk; cool. Sprinkle yeast into warm water in bowl and beat. 
Add eggs, sugar, salt, shortening and peel. Add cooled milk and 
softened yeast. Add enough flour to make stiff dough. Turn onto 
floured board and knead until it glistens. Put in greased bowl, cover, 
let rise until double. Roll out, sprinkle with melted butter, cinnamon 
and sugar. 


DATE WAFFLES Joyce Roberts 
2 c. flour % c. butter 

1/2 tsp. salt 2 c. milk 

2 tsp. baking powder 2 eggs 


1c. chopped dates 


Sift together the flour, salt and baking powder. Add yolks of eggs, 
butter and milk gradually and beat until perfectly smooth. Add 
dates and whites of eggs, beaten until stiff. Bake as ordinary 
waffles. 
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GRANDMA DEARIE’S 
BUTTERMILK WAFFLES 
2 eggs, separated 


2 c. buttermilk 
2 c. flour 


PUMPKIN PANCAKES 


1 egg, beaten 

1 T. softened butter 
1c. pureed pumpkin 
2c. buttermilk 

1c. flour 


Margaret Holm 
VVMC Administrator 


1/2 tsp. baking soda 
1/2 c. melted butter 
2 tsp. baking powder 


Angel Banks 


1 tsp. baking soda 

1/2 tsp. salt 

1 tsp. cinnamon 

1/2 c. chopped walnuts 


Mix the wet and the dry ingredients separately. Combine and cook 
as regular pancakes. Excellent served with maple syrup, apple- 


sauce or pumpkin spread. 


WHOLE-WHEAT 
BLENDER PANCAKES 
1 1/2 c. buttermilk 

3/4 c. whole-wheat kernels 

2 heaping T. cornmeal 

1 heaping T. brown sugar 


Irma Haycock 


2 eggs 

1/4 c. margarine 

1 T. baking powder 
1/4-1/2 tsp. baking soda 


Be sure griddle is hot before starting. Liquefy in blender 4 minutes 
the buttermilk and the whole-wheat kernels. Add next 4 ingredi- 
ents and liquefy for 30 seconds. Add remaining ingredients and 


liquefy for 3 seconds. 
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Helpful Hints 


Child’s Party: Push animal shaped cookie cutters lightly into icing. 
Fill depressed outlines with chocolate icing. ALSO...Fill ice cream 
cones (flat bottoms) with cake batter half full and bake. Decorate 
with icing topped with colored sugar. 


To teach a child how to put the right shoe on the right foot, mark 
or tape the inside of the right shoe only. 


SPOON FOR BABY: A tablespoon of your measuring spoons set 
is ideal for baby to eat soup or cereal with. The short handle and 
deep scoop helps them to get more into their mouth as they learn 
to feed themselves. 


When you are driving, do your children fuss so that you find yourself 
turning around to intervene? Here’s a way to lessen this potentially 
dangerous situation. Clip an extra mirror on your dashboard or on 
the sun visor of the car. That way, you will be able to easily see that 
action in the back seat, and you can give your instructions without 
having to keep turning around. 


Has your child outgrown his favorite sweater? Don’t throw it away. 
Chances are, it is only the sleeves that are too short. Cut off the 
sleeves and finish the armholes, and he will have a great sweater vest 
to wear. 


Want an inexpensive way to stretch your baby powder? Mix the baby 
powder with a box of cornstarch or some baking soda and it will go 
much further. Both of these materials are safe and will stretch your 
money, too. Cornstarch is just fine to use alone. 


Want a good way to wean your baby from his or her bottle? When 
the time comes to start weaning your baby from the bottle, take the 
lid off the bottle and let the baby drink from the ‘‘old favorite’ bot- 
tle, then start using a cup from there. Make sure you start with 
baby’s favorite drinks. 


Here’s a good way to keep your baby’s bottle warm when you go 
somewhere. After the baby’s bottle is warmed, just pop it into a wide 
mouth thermos that has been ‘‘warmed”’ with hot water. Put on the 
lid. This will keep the bottle just right. 


Remember this simple tip when going to outings. A child in colorful 
clothes is easier to find. Nothing stands out in a crowd like a toddler 
in red, purple, or yellow. 


Is your baby’s high chair a mess? A few minutes in the shower will 
take care of that and save you a lot of scrubbing. 
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AMAZING COCONUT PIE Evelyn Carter 
2c. milk 4 eggs 

3/4 c. sugar 1 1/2 tsp. vanilla 

1/2 c. biscuit mix 1c. Baker’s Angel Flake 

1/4 c. butter or margarine coconut 


Combine milk, sugar, biscuit mix, eggs, butter and vanilla in 
blender container. Cover and blend on low speed for 3 minutes. 
Pour into greased (9-inch) pie pan. Let stand about 5 minutes then 
sprinkle with coconut. Bake at 350° for 40 minutes. Serve warm or 
cool. 


APPLE CHIFFON PIE Bea Knudsen 
1 pkg. plain gelatin 1/4 tsp. salt 

1/2 c. cold water 2 T. lemon juice 

1c. apple cider 1/2 c. chopped nuts 

2/3 c. sugar, divided 2 egg whites 

1/2 tsp. nutmeg Baked pie shell 


1c. apple, diced 


Soften gelatin in cold water 5 minutes. Heat cider to boiling. Stir 
in gelatin, /3 cup sugar, nutmeg and salt until dissolved. Chill 
until thick. Beat until fluffy. mix lemon juice with apples. Fold in 
apples and nuts into cider mixture. Beat egg whites and ‘/s cup 
sugar until stiff. Fold into cider mixture. Pour into baked pie shell 
and chill. 


BANANA SPLIT PIE Darla Stauffer 
3 sticks butter 1 (13-0z.) can crushed 

2 c. graham crackers, crushed pineapple 

1 T. sugar 1 Ig. container Cool Whip 

2 c. powdered sugar 1c. walnuts, chopped 

2 eggs 1 sm. jar maracshino cherries 


5 bananas, sliced 


Melt 1 stick butter and add to graham cracker crumbs. Add sugar. 
Spread evenly into a (9-inch) pie pan. Bake at 350° for 10 minutes. 
Beat powdered sugar, eggs and 2 sticks softened butter. Pour into 
crust. Layer bananas, pineapple, filling, more bananas and pine- 
apple. Top with Cool Whip and sprinkle with walnuts and cherries. 
Refrigerate 2 hours. 
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CHRISTMAS PIE Lolene Adams 


1/2 c. sugar 3 egg whites 

1/4 c. flour 1/4 tsp. cream of tartar 
1 env. unflavored gelatin Ja c. sugar 

1/2 tsp. salt 1/2 c. whipping cream, 
1 3/4 c. milk whipped 

3/4 tsp. vanilla 1 c. coconut 


1/4 tsp. almond extract 


Blend sugar, flour, gelatin and salt in saucepan. Stir in milk, gradu- 
ally. Cook over medium heat until mixture boils, stirring con- 
stantly. Boil 1 minute. Place pan in cold water. Cool until mixture 
mounds slightly when dropped from a spoon. Blend in vanilla and 
almond extracts. In separate bowl, beat egg whites with cream of 
tartar and 1/2 cup sugar until stiff. Fold into gelatin mixture. Gently 
fold in whipped cream and coconut. Pile into cooled pie shell. 
Sprinkle with coconut. Chill. Serve cold. Delicious with crushed 
strawberries or raspberries. 


CRANBERRY MINCE PIE Shirley Snowball 
2/3 c. sugar 1 jar None Such ready to use 

2 T. cornstarch mincemeat (regular or Brandy 
2/3 c. water and rum) 

1 1/2 c. fresh cranberries Pastry for 2 crust pie 


In saucepan combine sugar and cornstarch. Add water. Over high 
heat cook and stir to boiling. Add cranberries; return to boil. Re- 
duce heat; simmer 5-10 minutes, stirring constantly. Turn mince- 
meat into pastry lined pie plate. Top with cranberries. Cover with 
vented top crust, seal and flute. Bake at 425° for 30 minutes or 
until golden. Cool. 


DATE NUT PIE Melissa Banks 
1/2 and 1/4 c. butter 1 c. chopped walnuts 

1/4 Cc. Sugar 1 tsp. vanilla 

2 eggs, beaten Dates to cover the bottom of 

3 T. cream pie pan 

3/4 c. dark Karo syrup Unbaked 8 or 9-inch pie shell 


Place chopped dates in bottom of pie shell. Combine remaining 
ingredients and pour over dates. Bake at 350° for 50 minutes. 
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FRENCH CREAM PIE Bea Knudsen 


2 c. milk 2 egg yolks 

1/2 c. sugar 1/4 c. cornstarch 
1/4 tsp. salt 2 T. butter 

1 tsp. vanilla 


Combine sugar, cornstarch, salt, milk and beaten egg yolks in 
saucepan. Cook over medium heat, stirring constantly, until thick. 
Add butter. Cool then add vanilla. Use this for banana cream or 
pineapple cream pie. 


FRENCH SATIN Fran Knight 
CHOCOLATE PIE FILLING 

1/4 lb. butter 1 1/2 sq. unsweetened choco- 

3/4 c. Sugar late, melted 

1 tsp. vanilla 2 eggs 

Nut crumb crust: 

1c. flour 1 cube margarine 

1/4 c. brown sugar 1/2 c. pecans, chopped finely 


Blend butter and sugar. Add vanilla. Mix. Add melted chocolate and 
eggs, one at a time. Beat at least 5 minutes after adding each egg. 
Beat until mixture does not have gritty texture. Fills one 8-inch pie. 
Use with nut crumb crust. Can be frozen. Crust: Mix crust ingredi- 
ents and place in glass baking dish. Bake at 350° for 20 minutes. 
Stir occasionally to crumble. Divide mixture into 2 (9-inch) pie 
plates. Press crumbs down firmly into pie plates before filling. 


GERMAN CHOCOLATE CREAM PIE Bea Knudsen 
1 pkg. Baker’s German sweet 3 oz. cream cheese 
chocolate 3 1/2 c. Cool Whip 
1/3 c. milk 8-inch graham cracker crumb 
2 T. sugar crust 


Heat chocolate and 2 tablespoons milk in saucepan over low heat 
until chocolate is melted. Beat sugar into cream cheese. Add re- 
maining milk and chocolate mixture and beat until smooth. Fold 
in Cool Whip. Spoon into crust. Freeze until firm (about 4 hours). 
Garnish with chocolate curls if desired. Store any leftover pie in 
freezer. 
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HAWAIIAN CHOCOLATE PIE Bea Knudsen 


1 can crushed pineapple, 2 T. butter 
drained (3/4 cup) 2 tsp. vanilla 
1 1/3 c. sugar 1 1/2 or 2 sq. unsweetened 
1/2 cup flour chocolate 
1/2 tsp. salt Baked 9-in. pie shell 
3 c. milk 3/4 cup walnuts 
3 egg yolks 


Combine sugar, flour and salt in saucepan. Gradually add milk. 
Blend well. Bring to a boil, stirring constantly. Cook over medium 
heat until thick. Blend a little of hot mixture into slightly beaten 
egg yolks. Add to hot mixture. Cook for 1 minute. Blend in butter 
and vanilla. Divide in half. Stir drained pineapple into one half. 
Cover and cooi to lukewarm. Blend chocolate into other half. 
Cover and cool. Sprinkle half of chopped nuts over pie shell. 
Spoon 1/2 of chocolate mixture over nuts. Cover with pineapple 
mixture and then with remaining chocolate. Top with rest of nuts. 
Cool completely. Serve with whipped cream. 


LEMON MERINGUE PIE Bea Knudsen 
1c. sugar 1/4 c. water 

1 T. butter 5 T. cornstarch 

3 T. cold water 6 T. lemon juice 

1 tsp. grated lemon peel 3 egg yolks 

2 T. milk 1 baked pie shell 


Combine sugar, water and butter. Heat until sugar dissolves. Add 
cornstarch blended with cold water. Cook slowly until clear, about 
8 minutes. Add lemon juice and peel. Cook 2 minutes. Slowly add 
egg yolks beaten with milk. Bring to a boil. Cool. Pour into a pie 
shell. Meringue: Beat egg whites stiff. Add 6 tablespoons sugar 
gradually. Add 1 teaspoon lemon juice. Spread over lemon filling. 
Bake at 350° for 13-15 minutes. 


LEMON-PINEAPPLE PIE Shirley Snowball 
9-in. baked pie shell 3 T. cornstarch 
1 (8 1/2-02z.) can crushed 1c. sugar 
pineapple 1/2 stick margarine 
Juice of 1 lemon Cool Whip or whipped cream 


Drain pineapple into 2 cup measure. Add lemon juice and fill mea- 
sure with water. Pour off a little of the liquid to moisten the corn- 
starch. Pour remainder of mixture into saucepan with sugar and 
bring to a boil. Add cornstarch and when it begins to thicken re- 
move from heat and stir until smooth. Return to heat and cook a 
few minutes longer. Before mixture cools, add margarine. Pour 


(continued) 
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into crust and cover with waxed paper until chilled. Top with Cool 
Whip or whipped cream. 


PECAN PIE Bea Knudsen 
8 oz. cream cheese 4 eggs 

1 tsp. vanilla 1 tsp. vanilla 

1c. pecans 1c. Karo 

1/4 c. sugar 9-in. unbaked pie shell 

1/3 c. sugar 


Cream cheese with 1/3 cup sugar, 1 teaspoon vanilla and 1 egg. 
Put into pie crust. Top with pecans. Beat together remaining 3 
eggs, 1 teaspoon vanilla, 1/4 cup sugar and Karo (light or dark). 
Pour over nuts. Bake at 375° for 1 hour. 


PINEAPPLE COCONUT PIE Bea Knudsen 
1 pkg. instant vanilla pudding 2 c. Cool Whip 
1 c. coconut Baked pie shell 


1 can crushed pineapple 
Mix together and put in pie crust. 


PINEAPPLE MERINGUE PIE Bea Knudsen 
1 (1 Ib. 4 1/2-02.) can crushed 3 egg yolks 
pineapple 2 T. flour 
3/4 c. Sugar 1c. sour cream 
1/s tsp. salt 1 T. lemon juice 
Meringue: 
8 T. sugar 3 egg whites 
1 T. cornstarch 1/s tsp. salt 
1/2 c. water 1/2 tsp. vanilla 


Drain pineapple, reserve 1/2 cup syrup. Combine flour, salt, sugar 
in medium saucepan. Stir in pineapple and syrup, sour cream, egg 
yolks and lemon juice. Cook over medium heat, stirring con- 
stantly, until mixture boils and is thick. Cover and cool to luke- 
warm. Pour into baked pie shell. Top with meringue and bake at 
350° for 12-15 minutes, until golden brown. Meringue: Combine 2 
tablespoons sugar and cornstarch in small pan. Add water. Cook 
over medium heat until thick and cool. Beat egg whites with salt 
and vanilla until soft mounds form. Add remaining 6 tablespoons 
sugar gradually. Add cornstarch mixture. Continue beating until 
meringue stands in stiff peaks. 
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PUMPKIN PIE 


1c. Hubbard squash 
3/a-1 c. Sugar 

1c. cream 

3 eggs 

1 T. flour 

1/2 tsp. salt 


Pie crust: 


2c. flour 
3/4 tsp. salt 
1 T. sugar 


Ruby Jensen 


1 tsp. cinnamon 

1/2 tsp. ginger 

2 T. honey 

1 (8 or 9-inch) unbaked pie 
shell 


1c. lard 
6 T. 7-UP 


Beat sugar, cream, eggs, flour, salt, cinnamon and ginger to- 
gether. Add squash which has been cooked, drained and mashed. 
Fill pie shell and bake 1 hour at 350°. Drizzle honey over pie crust 
while it is still warm. Crust: Mix together with pastry blender. Roll 
out and bake. Makes one 2 crust pie or 2 single crust pies. 


RED RASPBERRY CREAM CHEESE PIE 


2 (3-0z.) pkgs. cream cheese, 
softened 

2/3 c. whipping cream 

1 (9-inch) baked pastry shell, 


Michele Mull 


1c. sugar 

1/2 c. unsweetened pineapple 
juice 

1/4 c. cornstarch 


cooled 
1 qt. fresh or frozen red 
raspberries 


Unsweetened whipped cream 


In medium bowl beat together softened cream cheese and whip- 
ping cream. Spread mixture over bottom of pie shell. Chill. Re- 
serve '/2 the raspberries. In large bowl mash the remaining 
raspberries. Stir in sugar, Let stand 1 hour. Sieve berry mixture. In 
saucepan combine pineapple juice and cornstarch. Add berry mix- 
ture. Cook and stir over medium heat until thick and bubbly. Re- 
duce heat and cook and stir 2 minutes more. Remove from heat; 
cool. Spread %/4 of this over cream cheese in pie shell. Arrange 1 
‘/2 cups of the reserved whole raspberries over top of pie. Spoon 
the remaining cooked berry mixture over the whole berries. Chill 
about 2 hours or until set. Garnish with whipped cream and re- 
served fresh raspberries. Makes 8 servings. 
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SODA CRACKER PIE Lolene Adams 


3 egg whites 1c. fine soda cracker crumbs 
1c. sugar 1 tsp. vanilla 
2 tsp. baking powder 1c. whipped cream 


1c. finely chopped walnuts 


Whip egg whites until stiff. Add sugar and baking powder and 
whip until stiff. Fold in walnuts and soda cracker crumbs. Add 
vanilla, put in well buttered pie tin and bake at 325° for 30 min- 
utes. Let cool 1 hour and cover with one cup whipped cream. Put 
in refrigerator and let stand 6 hours. 


SOUR CREAM CHERRY PIE Bea Knudsen 
1/2 c. sugar 10-in. graham cracker crust 

1 tsp. almond extract 1/4 c. cornstarch 

1c. yogurt 2 (1-Ib.) cans tart cherries 

1 1/2 tsp. plain gelatin ; 3 T. sour cream 

Red food coloring 

Topping: 

1c. whipped cream 1 T. powdered sugar 

1/2 tsp. vanilla 3-4 T. sour cream 


Drain cherries and save juice. Dissolve gelatin in % cup of juice. 
Combine cherries, sugar, cornstarch and ¥2 cup juice and cook 
until thickened. Stir in extract and gelatin. Add yogurt and sour 
cream. Mix well and cool. Blend in food coloring. Pour into shell 
and chill. Topping: Combine cream, sugar, vanilla and sour cream 
and beat. Top off refrigerated pie. 


SOUTHERN PECAN PIE Angel Banks 
3 eggs 1 c. pecan halves 
2/3 c. sugar 1 (9-in.) unbaked pie shell 
1c. dark corn syrup Dash of salt 
1/3 c. melted butter or 
margarine 


Beat eggs thoroughly with sugar and salt, corn syrup and melted 
butter. Add pecans. Pour into pastry shell. Bake at 350° for 50 
minutes or until knife inserted halfway between outside and cen- 
ter of filling comes out clean. 
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STRAWBERRY PIE Bea Knudsen 


3/4 c. Sugar 1c. water 
1/2 tsp. salt 2 c. sliced strawberries 
Red food coloring Baked pie shell 


3 T. cornstarch 


Mix sugar, salt, cornstarch and water and cook until thickened. 
Add enough red food coloring to make a bright red color. Cool. 
Add strawberries and pour into pie shell. 


TOLL HOUSE PIE Bea Knudsen 
2 eggs 1c. butter, melted and cooled 

1/2 c. flour 1c. semi-sweet chocolate 

1/2 c¢. sugar chips 

1/2 c. brown sugar 1c. chopped nuts 


Beat eggs until foamy; add flour and sugars. Beat until well 
blended. Blend in butter. Stir in chips and nuts. Bake at 350° for 1 
hour. 


ANGELS DELIGHT Angel Banks 
2 (16-0z.) containers Cool 8 oz. cream cheese 
Whip 2 c. powdered sugar 
1 Ig. pkg. instant chocolate 1 cube butter 
pudding 1c. flour 
2 1/2 c. milk 1c. nuts, chopped 


Combine flour, melted butter, 1/2 cup chopped nuts. Spread in (9 x 
13-inch) glass or Teflon pan or dish. Cook in microwave 4 minutes 
or in oven 4 minutes at 400°. Cool thoroughly. Combine cream 
cheese, 1 container Cool Whip and powdered sugar (use electric 
mixer). Spread over cooled crust. Mix pudding with milk and 
spread over cream cheese mixture. Top with second container of 
Cool Whip. Sprinkle with remaining nuts. You can use any flavor of 
instant pudding. ° 


APPLE CRISP Melanie Mathieson 
6-8 Pippin apples or can of 3 T. flour 
sliced apples in water, 2 c. quick oatmeal 
drained 1 1/2 c. brown sugar 
3/4 c. Sugar 1/2 c. flour 
2 T. cinnamon 1c. melted butter 


In large bow! combine apples, sugar, cinnamon and flour. Mix and 
place in pan. In separate bowl combine oatmeal, brown sugar and 
flour. Pour melted butter over top and mix until crumbly. Sprinkle 
over top of apples. Bake at 350° for 35 minutes. 
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BIG APPLE PIZZA Fran Knight 


1 recipe pastry 1/4 tsp. nutmeg 
7 tart medium apples 3/4 c. flour 

1/2 c. sugar 1/2 c. sugar 

1 tsp. cornstarch 1/2 c. margarine 


Shape pastry on pizza pan. Core apples, but do not peel. Slice a 
little less than 1/2-inch thick (7 cups sliced). Beginning 9/4-inch 
from edge of pastry, overlap apple slices, making 2 circles and fill 
center. Combine sugar and spices. Sprinkle over apples. Combine 
sugar, flour and cut in margarine. Crumble over top. Turn up 3/a- 
inch edge of pastry and bake at 450° for 20-25 minutes. 


CARROT PUDDING Susan Bonzo, OB 
1 c. sugar 1/2 tsp. salt 

1/2 c. butter 1c. raisins 

1 egg 1c. nuts 

1 tsp. soda 1c. potatoes, grated 

1 tsp. cinnamon 1 c. carrots, grated 

1/2 tsp. nutmeg 1/2 tsp. cloves 


Mix all ingredients and pour into pan. Use double boiler or coffee 
can. Steam until brown. 


COUNTRY VANILLA ICE CREAM Pam Chatfield 
4 eggs 4 1/2 tsp. vanilla 

2 1/2 c. sugar 1/2 tsp. salt 

3c. milk Fruit or chocolate 


1c. heavy cream 


Beat eggs until stiff. Gradually add sugar. Add milk, cream, vanilla 
and salt. Freeze. Then add fruit or chocolate. We like this at Easter 
time! 


CRANBERRY DATE PUDDING Melanie Mathieson 
1c. whole cranberry sauce, 1/2 tsp. salt 
drained 3 eggs, separated 
1c. chopped dates 1 tsp. vanilla 
1/2 c. sifted flour 3/4 c. Sugar 
1/2 c. chopped walnuts 1/2 pt. heavy cream, whipped 


1 tsp. baking powder 


Combine cranberry sauce with dates and nuts. Sift together flour, 
baking powder and salt and blend thoroughly into date mixture. 
Beat egg whites until stiff. Without washing beater, beat egg yolks 
and vanilla together. Gradually beat in sugar. Stir into date and 


(continued) 
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flour mixture. Blend well. Fold in egg whites and pour into well 
oiled (9 x 13-inch) pan. Bake at 325° for 45 minutes, or until 
wooden pick comes out clean. Cut into squares and serve warm or 
cold. Top with whipped cream. 


DATE PIE Darla Stauffer 
(Really a baked date pudding.) 

1 c. sugar 1c. chopped dates 

3 T. flour 1c. walnuts 

3 tsp. baking powder 1 T. flour 

2 eggs Whipped cream 


Sift together sugar, 3 tablespoons flour and baking powder. 
Dredge dates and nuts with 1 tablespoon flour. Beat eggs until 
thick and mix dates and nuts. Fold in dry ingredients. Pour into 
buttered (9-inch) pie plate. Bake at 350° for 40-45 minutes. Cut into 
narrow wedges. Serve hot or cold topped with whipped cream. 


CREAMY DUTCH APPLE DESSERT Joanne Cwik 
1/4 c. butter or margarine 1/4 c. Realemon lemon juice 
1 1/2 c. graham cracker 1 can apple pie filling 
crumbs 1/4 c. chopped nuts 
14 oz. Eagle sweetened con- 1/2 tsp. cinnamon 
densed milk 1c. (8-0z.) sour cream 


Preheat oven to 350°. In 1 */2 quart shallow baking dish (10 x 6- 
inch) melt butter in oven. Sprinkle in crumbs; stir well. Press on 
bottom of dish. In medium bowl. mix together sweet condensed 
milk, sour cream and lemon juice. Spread evenly over crumbs. 
Spoon pie filling evenly over creamy layer. Bake 25 to 30 minutes 
or until set. Cool slightly. In small dish mix together nuts and 
cinnamon; sprinkle over pie filling. May be served warm or cold. 
Refrigerate leftovers. Variations: Omit cinnamon. Use cherry, blue- 
berry or peach pie filling. 


DONUTS Pam Chatfield 
2 pkgs. yeast 2 eggs 

1/2 c. warm water 1/2 c. shortening 

1 1/2 c. scalded milk, cooled 6 c. flour 

1/2 c. sugar 2 tsp. salt 


Dissolve yeast in water. Stir in remaining ingredients, adding only 
4 cups flour. Mix until smooth. Stir in rest of flour. Knead 5 min- 
utes. Let rise 1 1/2 hours. Punch down. Let rise again. Roll 3/4-inch 
thick and cut into donuts. Let rise 30 minutes. Fry at 340°. These 
are fun for Halloween! Makes 50. 
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FROZEN NUTTY BANANAS Darla Stauffer 


4 frozen bananas 1/2 T. honey 
1/2 c. unsweetened old-fash- 1/2 c. or more finely chopped 
ioned type peanut butter at nuts 


room temperature 


Before freezing bananas, cut in half and insert a popsicle stick in 
each half. Combine peanut butter and honey. When bananas are 
frozen, spread the bananas with the mixture using a knife. Then 
roll bananas in nuts and return to freezer. Serve frozen. 


FRUIT COCKTAIL TORTE Evelyn Carter 
1c. flour 1 egg 

1 tsp. baking soda 1 (1-lb.) can fruit cocktail 

1c. flour 1c. brown sugar 

1c. sugar 1c. nut meats 

1/2 tsp. salt Whipped cream 


Sift dry ingredients together. Beat egg with a fork and add fruit 
cocktail (juice included). Add flour mixture and mix well. Pour into 
an (8 x 10-inch) oiled pan. Top with 1 cup brown sugar and 1 cup 
nut meats. Bake at 325° for 45-50 minutes. Serves 10 to 12. Top 
with whipped cream and serve. 


LEMON BISQUE Mary Finlay 
1 (14-0z.) can evaporated milk, 1/3 tsp. salt 
chilled 2 T. lemon juice 
1 pkg. lemon Jello 2 1/4 c. vanilla wafer crumbs 
1 1/4 c. boiling water 1/3 c. Sugar 


Dissolve Jello in boiling water. Refrigerate until partly set. Whip 
milk, sugar, salt and lemon juice. Fold into partly set Jello. Put a 
layer of crumbs in a large pan (9 x 13-inch or larger). Pour Jello 
mixture over and top with more crumbs. Chill. Serves 12. Variation: 
Lime Jello with chocolate wafer crumbs. 


MERRY BERRY HEAVEN Violet Carter 
1 pkg. (4 serving size) straw- 1/2 c. cranberry juice cocktail 
berry Jello 2 c. Cool Whip, thawed 
1c. whole berry cranberry 1 (9-in.) baked pie shell, 
sauce cooled 


1 T. grated orange rind 


Dissolve Jello in boiling water. Add cranberry sauce and rind. Add 
juice. Chill until thickened. Fold in Cooi Whip. Chill again until 
mixture will mound. Pour into pie shell. Chill until firm, about 3 
hours. Garnish with cranberries, if desired. 
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PINK LEMONADE DESSERT 


1 1/2 c. graham cracker 
crumbs 
3 T. melted butter 


Bea Knudsen 


1 can Eagle Brand condensed 
milk 
1 sm. container Cool Whip 


1 (6-0z.) can pink lemonade 


Combine crumbs and melted butter and press into (8-inch) pie 
plate to form crust. Mix remaining ingredients and pour into crust. 
Chill for two hours. 


PUMPKIN PIE SQUARES Pam Chatfield 


Crust: 

1c. flour 1/2 c. brown sugar 
1/2 c. quick oats 1/2 c. margarine 
Filling: 


1 Ib. can pumpkin 
1 (13 1/2-02.) can evaporated 


1/2 tsp. salt 
1 tsp. cinnamon 


milk 1/2 tsp. ginger 
2 eggs 1/4 tsp. cloves 
3/4 c. sugar 
Topping: 


1/2 c. pecans 
1/2 c. packed brown sugar 


2 T. margarine 


Combine crust ingredients and pat into a (9 x 13-inch) pan. Bake at 
350° for 20 minutes. Combine filling ingredients and blend well. 
Pour over crust. Bake at 350° for 20 minutes. Combine topping 
ingredients and sprinkle over filling and bake for 20 minutes more 
or until filling is set. 


RHUBARB COBBLER 


1 qt. stewed rhubarb, 
sweetened 


Ronda Munford 


1/2 tsp. salt 
1/2 tsp. nutmeg 


1/3 c. milk 2 tsp. baking powder 
1 egg, beaten 2 T. tapioca 

2 T. butter 1/2 c. brown sugar 

1/4 c. Sugar Dash nutmeg 

1c. flour 1/2 c. chopped pecans 


Put rhubarb in casserole. Add tapioca. Combine remaining ingredi- 
ents except brown sugar, dash of nutmeg and pecans, to make 
topping. Drop by teaspoon on top of fruit. Sprinkle with brown 
sugar, dash of nutmeg and pecans. Bake at 350° for 30 minutes. 
Serve with sweetened table cream seasoned with dash of nutmeg. 
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RICE KRISPY ICE CREAM Irma Haycock 


1/4 lb. butter, melted 1/2 to 1 c. chopped nuts 

1c. brown sugar 1 c. coconut 

2 c. Rice Krispies Ice cream 

Topping: 

1 pkg. Danish dessert 1 pkg. frozen fruit (strawber- 
ries, etc.) 


Mix butter, brown sugar, Rice Krispies, nuts and coconut. Put half 
in bottom of (9 x 13-inch) buttered pan. Slice ice cream and place 
on top of Rice Krispies. Sprinkle remaining mixture on top to 
cover. Freeze. Topping: Cook Danish dessert. Add fruit. Let cool. 
Cut ice cream in squares. Spoon Danish dessert on top. Serve. 
Note: Let ice cream set out for a few minutes before cutting. It is 
easier to get out of the pan. 


RICE PUDDING Ronda Munford 
1/2 c. rice 1/2 pt. whipping cream 

1 sm. can crushed pineapple Nutmeg 

1/2 c. sugar 1/2 tsp. vanilla 

1/2 lemon juice Little lemon juice 


Cook rice and let it get cold or cool. Cook together pineapple, 
sugar and lemon juice for 5 minutes after it boils. Beat whipping 
cream and add nutmeg, vanilla and a little lemon juice. Then add 
or combine all ingredients and chill in refrigerator. Good not 
chilled also. 


SNOWBALLS Ronda Munford 
1 sq. butter 1 c. chopped nuts 
1 c. sugar 1 egg white, beaten 
1 egg yolk 1 Ig. box Nabisco or Purity va- 
1c. (sm. can) crushed nilla wafers 

pineapple Whipped cream 
Cherries Coconut 


Cream butter and sugar together well. Add egg yolk and cream 
well. Add pineapple and nuts. Add beaten egg white. Alternate 
vanilla wafers with pineapple mixture. Stack 3 wafers high. Let 
stand in refrigerator until set. Frost with whipped cream and roll in 
coconut. Put cherry on top or color the coconut for variation. 
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, Cookies 


Cakes 


Helpful Hints 


DO stalk the ants in your pantry, and seal off cracks where they are 
entering with putty or petroleum jelly. Try sprinkling red pepper on 
floors and counter tops. 


ROACH POISON: Sprinkle or dust it (using a narrow-spouted plastic 
squeeze bottle) into moldings and crevices. This kills them slowly 
(6 days or longer) but surely. They will not develop a resistance to 
it. Boric acid is not absorbed by your skin or inhaled, but it is 
poisonous if eaten. Use 2 parts flour, 1 part boric acid powder, and 
Y part sugar. Mix well or sift. 


REFINISH ANTIQUES OR REVITILIZE WOOD: Use equal parts 
of: linseed oil, white vinegar, and turpentine. Rub into furniture (or 
wood) with soft cloth and lots of elbow grease. 


Rub wax along sliding doors, windows, wooden drawers that stick 
for ease in sliding. 


A simple polish for copper bottom cookware is: equal portions of flour 
and salt made into a paste with vinegar. Keep in refrigerator. 


Anti-freeze poured into the metal slide on your glass door helps pre- 
vent ice from forming. 


Fabric softener sheets: cut 8-inch squares of pellon and dip in solu- 
tion of half water, half liquid fabric softener and squeeze out. 
Reuseable, just dip again. 


Iron cleaner: baking soda on a damp sponge will remove starch 
deposits. (Cold iron.) 


Washing soda in the wash will remove stale orders. Baking soda can 
be used but is expensive. 


An old toothbrush is handy for cleaning beaters, graters, etc. 


To clean Teflon: combine 1 cup water, 2 tablespoons baking soda, 
Y% cup liquid bleach and boil in stained pan for 5-10 minutes or till 
stain disappears. Wash, rinse and dry, condition with oil before using 
pan again. 


- A little instant coffee will work wonders on your furniture. Just make 
a thick paste of your favorite instant and a little water, and rub it 
into the nicks and scratches on your dark wook furniture. Youll be 
overjoyed at how new and beautiful those pieces will look. 


CAKES, COOKIES AND CANDY 


APPLE CAKE 

2 c. sugar 1c. Wesson oil 

2 eggs 4c. apples 

1c. nuts 2 3/4 c. flour 

1 tsp. salt 1 tsp. baking soda 


1 tsp. cinnamon 


Combine sugar, oil and eggs. Add apples and nuts. Add dry ingre- 
dients. Mix well. Bake at 350° for 50-60 minutes. 


BANANA SPLIT CAKE Laverne Hennesey 
2 c. cookie crumb crust 2 eggs 
1c. powdered sugar 1/4 c. melted butter 
1 (15 1/2-02z.) can crushed 3 or 4 bananas 
pineapple 1/2 c. chopped nuts 


1 (13 1/2-0z.) whipped topping 


Press cookie crumb crust in bottom of (13 x 9-inch) pan. Whip 
eggs, powdered sugar, melted butter together, spread over 
crumbs, then spread pineapple and sliced bananas. Cover with 
whipped topping and chopped nuts. Refrigerate 3 to 4 hours. 


BANANA SPLIT CAKE Lynda Reyes 
1/2 c. butter, melted 1 (20-0z.) can crushed pineap- 

1/2 c. powdered sugar ple, drained 

2 c. graham cracker crumbs 3 bananas, sliced lengthwise 

2 egg whites 1 Ig. container Cool Whip 

1/2 c. soft butter Walnuts for topping 


2 c. powdered sugar 


Using a (9 x 13-inch) pan, mix and press the first 3 ingredients into 
the pan to form a crust. Mix the next 3 ingredients in a bowl, then 
spread over crust. Spread the drained pineapple over the egg 
white layer. Place the sliced bananas on top and spread the Cool 
Whip over the bananas. Sprinkle with walnuts. Chill 2 hours. 
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CINNAMON STREUSEL CAKE Lois Stone 
1 pkg. yellow cake mix (with- 2 T. oll 


out pudding) 1 1/2 c. water 
1 pkg. vanilla instant pudding 1/4 c. flour 
(3 1/2 to 4-02.) 2 eggs 
Streusel: 
1/2 c. flour 2 tsp. cinnamon 
1/2 c. brown sugar 2 T. margarine, melted 
Glaze: 
3/4 c. powdered sugar 1 T. milk 


Preheat oven to 400°. In large bowl blend cake and pudding 
mixes, oil, flour, water and egg. Beat 2 minutes at medium speed. 
Spread 3/4 of batter evenly in greased and floured (10-inch) tube 
pan. Sprinkle 2/3 cup of streusel mixture over batter in pan. Spread 
the remaining batter over streusel; top with reserved streusel. 
Bake 40 to 50 minutes. 

Cool right side up in pan 25 minutes. Remove from pan and glaze 
streusel side up. Streusel: Combine all ingredients. Glaze: Blend 
well and drizzle over cake. 


CHEESECAKE Ferrell Terry 
1 Ig. can milk, chilled 1 sm. lemon Jello 

1c. sugar 1 pkg. graham crackers 

1 Ig. Philadelphia cheese 3/4 c. margarine | 

1 lemon 


Crush the crackers, melt the margarine and put a little sugar in it. 
Mix and put half of crumbs in a (9 x 13-inch) pan. The rest on top 
of cheesecake. Have the Philadelphia cheese at room tempera- 
ture. Put in a flat dish and put half the sugar on bottom and the 
rest on top then mash with a fork and mix until creamy. Mix Jello 
with 1 cup hot water and let set for a few minutes. Then add 
enough ice cubes to start it to set. Mix the cheese with the Jello 
and beat well. Whip the can of milk until it’s thick. Then put the 
lemon juice in and beat again. Add the butter, Jello and continue 
beating until mixed. Pour into pan and put the crumbs on top. 


CHOCOLATE CAKE Louise Lytle 
1 pkg. chocolate cake mix 1/2 c. sugar 
8 oz. cream cheese 1 egg 


Prepare cake mix according to directions on package. Combine 
cream cheese, sugar and egg and beat until smooth. Swirl into 
cake batter. Bake as directed on box. No frosting needed. 
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CHOCOLATE ENCORE CAKE Bea Knudsen 


2 1/2 c. flour 1/3 c. water 

1 tsp. soda Chocolate Frosting (recipe 
1 tsp. salt follows) 

1c. nuts, chopped 1 lb. confectioners sugar 

1 c. sour cream 4 sq. melted unsweetened 

1 tsp. vanilla chocolate 

2 c. sugar 1/4 c. soft butter 

3/4 c. shortening 1/2 c. cream or canned milk 
5 eggs 2 tsp. vanilla 


4 sq. unsweetened chocolate 


Mix dry ingredients and nuts and set aside. Cream sugar, and 
shortening together well. Blend in eggs, one at a time, beating 
well after each addition. Stir in melted chocolate. Combine sour 
cream, water and vanilla. Add alternately with dry ingredients to 
creamed mixture. Turn into 4 (9-inch) layer pans, well greased and 
floured on bottoms only. Bake at 350° 18 to 22 minutes. Can also 
be baked in 3 (9-inch) pans or 2 (9 x 9 x 2-inch) pans. Bake at 350° 
40 -45 minutes. Combine ingredients and beat until of spreading 
consistency, adding a few drops more cream if necessary. 


CHOCOLATE MELTAWAYS Iva Bringhurst 
1/2 c. butter, softened 1c. water 

4 T. cocoa 2 c. water 

2 c. flour 2 c. sugar 

1/2 c. buttermilk 1 tsp. baking soda 

1 tsp. cinnamon 1 tsp. vanilla 

2 eggs, beaten Dash salt 


1/2 c. shortening, softened 


Mix together butter, shortening, cocoa and water. Bring to a boil. 
Pour over flour and sugar which have been sifted together. Mix 
well. Add buttermilk, soda, cinnamon, vanilla, eggs and salt and 
mix well. Bake 20 minutes at 400° in greased and floured jelly roll 
pan. Frost while cake is warm. 
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CHOCOLATE SWIRL COFFEE CAKE Lois Stone 


1 1/2 c. flour 1J/4 c. shortening 

3/4 c. sugar 3/4 c. milk 

2 1/2 tsp. baking powder 1/3 c. chocolate chips, melted 
3/4 tsp. salt . 

Topping: 

3 T. butter 1/4 c. flour 

1/3 c. brown sugar 1/2 tsp. cinnamon 


Heat oven to 375°. Grease (8 x 8 x 2-inch) pan. Blend all ingredi- 
ents except chocolate and topping ingredients. Beat well 1/2 min- 
ute. Spread in pan. Spoon melted chocolate over batter; cut 
through batter for marbled effect. Sprinkle topping evenly over 
top. Bake for 25 to 30 minutes, or until wooden toothpick inserted 
in center comes out clean. Serve warm. Topping: Combine ingredi- 
ents until crumbly. 


CRAZY CHOCOLATE CAKE 

3c. flour 2/3 c. oil 

2 c. sugar 2 tsp. vanilla 

1 tsp. salt 2 T. vinegar 

2 tsp. baking soda 2 c. cold water 
1/2 ©. cocoa 

Topping: 

1/2 c. chocolate chips 1/2 c. nuts 


1/2 c. brown sugar 


Mix cake ingredients together and put into a greased (9 x 13-inch) 
pan. Top with streusel topping and bake at 350° for 30-35 minutes. 
Topping: Mix ingredients and sprinkle on cake. 


CRANBERRY CARROT CAKE Shirley Snowball 
1 1/2 c. sifted flour 1c. shredded carrots 

1 tsp. baking powder 1/2 c. cranberry-orange relish 

1 tsp. baking soda 1/4 c. finely chopped nuts 

1/2 tsp. salt 1c. sugar 

1/2 tsp. cinnamon 2/3 c. melted Crisco 

1/2 tsp. nutmeg 2 eggs - 


Preheat oven to 350°. Sift together the dry ingredients. Add re- 
maining ingredients; blend well. Spread batter in greased, fluted 2 
quart mold or mini-bundt pan, or one (9-inch) square pan. Bake 40- 
45 minutes. Cool 10 minutes in pan. 
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DANISH CAKE DESSERT 


1 c. whipping cream, whipped 
1 1/2 c. powdered sugar 
8 oz. cream cheese 


Laverne Hennessy 


1 white cake mix 
1 pkg. Danish dessert 
Fruit as desired 


Mix and bake cake as directed. Beat together sugar and cream 
cheese and fold into whipped cream. Spread on top of cake, then 
spread Danish dessert, cooked as directed, with desired fruit. 


DATE CAKE Joyce Banks 
1 1/2 c. sugar 1c. buttermilk 

1c. salad oil 1c. walnuts, chopped 

3 eggs 1c. dates, chopped 


2c. flour, sifted 

1 tsp. each: baking soda, salt, 
nutmeg, cinnamon and 
allspice 


Buttermilk icing: 


1c. sugar 
1/2 c. buttermilk 
1/2 tsp. baking soda 


1 tsp. vanilla 


1/2 tsp. vanilla 
1/2 c. butter or margarine 


Combine sugar, oil and eggs. Beat until smooth and creamy. Sift 
together dry ingredients. Add alternately with buttermilk to 
creamed mixture. Mix until smooth. Stir in nuts, dates and vanilla. 
Turn batter into a greased and floured (9 x 13 x 2-inch) pan. Bake at 
300° for 55 to 60 minutes. Cool cake in pan. Spread with icing. 
Yield: 24 portions. Note: This is a delicious, old fashioned cake, 
rich and tender. Keeps well. Icing: Combine ingredients in sauce- 
pan. Cook over medium heat stirring constantly to 230° on candy 
thermometer (soft ball stage). Remove from heat and cool 5 min- 
utes. Beat mixture until it starts to thicken. Pour at once over cake 
in pan. Yields about 1 1/2 cups of icing. 


DATE FRUIT CAKE 


Darla Stauffer 


4c. whole dates 4 eggs 
1 lb. walnuts, whole 3 tsp. baking powder 
1 Ib. candied cherries or 1/2 Ib. 1/2 tsp. salt 
each candied cherries and 1c. sugar 
pineapple Vanilla 
1c. flour 


Sift dry ingredients together and mix with fruit and nuts. Add 1 
cup sugar and mix. Separate eggs and beat yolks. Add to fruit 
mixture. Mix well. Beat egg whites until stiff and dry. Fold in. Add 
vanilla. Pour into 2 loaf pans that have been lined with waxed 
paper and buttered and floured. Bake 1 hour at 350°. 
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DUMP CAKE 


1 (18-02.) can crushed 
pineapple 


Joyce Roberts 


1 box yellow cake mix 
1 cube butter 


1 (18-02.) can cherry pie filling 


Pour crushed pineapple into a (9 x 13-inch) ungreased pan. 
Smooth out. Pour cherry pie filling over pineapple. Smooth out. 
Put dry cake mix on top of pie filling. Cut butter into pats and 
spread evenly over cake mix. Bake at 375° for 30 to 40 minutes. 


FRUIT CAKE 


2 sq. butter 
1c. white raisins 
1 Ib. chopped dates 


Joyce Banks 


1 tsp. cinnamon 
1 tsp. allspice 
1/2 tsp. nutmeg 


2 c. sugar 1 qt. orange juice 

1c. water 1c. each: candied cherries 
1 tsp. salt (red and green), and 

4c. flour pineapple 

1 tsp. soda 1c. walnuts or Brazil nuts 


Cook butter, raisins, dates, sugar and water 10 minutes. Cool. Sift 
dry ingredients and add fruit to dry ingredients. Add nuts. Mix 
everything together. Grease and flour loaf pans. Bake at 300° for 1 
1/2 hours. After cake is cool, wrap in cloth soaked in the 1 quart 
orange juice. Overwrap in foil. Refrigerate 5 days. Makes 3 loaves. 


GERMAN CHOCOLATE CAKE 


Irma Haycock 


1 pkg. white cake mix 2 1/3 c. milk 

1 pkg. instant chocolate pud- 1/4 c. flour 
ding mix 3 egg whites 

Frosting: 

1c. sugar 1c. milk 

1 1/2 c. coconut 3 egg yolks 

1/4 c. chopped nuts Pinch of salt 


1 tsp. vanilla 


Combine all cake ingredients and pour into a (9 x 13-inch) pan. 
Bake at 350°. Frosting: Mix all ingredients together in saucepan 
and cook, stirring constantly, until thick enough to put on cakes. 
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GERMAN COCONUT CAKE Nancy Lake 


1 pkg. yellow cake mix 4 eggs 
1 pkg. instant vanilla pudding 1/4 c. oil 
mix 1c. flaked coconut 
1 1/3 c. water 1c. chopped nuts 
Topping: 
2 T. butter 2 T. milk 
1 1/2 c. flaked coconut 3 1/2 c. powdered milk 
2 T. butter 1/2 tsp. vanilla 


8 oz. cream cheese 


Mix all cake ingredients in order given. Beat until smooth. Add 
nuts and coconut. Pour into 3 prepared (8-inch) pans and bake at 
350° for 35 minutes. Cool in pan 15 minutes, then remove to cool- 
ing rack and cool completely. Topping: Mix 2 tablespoons butter 
and coconut. Stir in pan over high heat until toasted. Pour onto 
paper towel while cooling. Combine remaining topping ingredi- 
ents and mix until smooth. Add coconut mixture and spread be- 
tween layers. 


GREAT AND EASY FRUIT CAKE Pat Newville 
3 c. water 3 tsp. soda 

2 c. raisins 1/4 tsp. cloves 

1 tsp. salt 1 tsp. cinnamon 

2 c. sugar 1/2 tsp. nutmeg 

1c. shortening 8 oz. candied cherries, whole 

3 eggs, beaten 1 Ib. dates 

1 tsp. vanilla 1 Ib. walnuts 

5 c. flour 


Combine water, raisins and salt in a saucepan and boil for 15 
minutes. Cool. Toss cherries and dates with a small amount of the 
flour. Combine all ingredients and mix. Grease and flour 2 large or 
4 small loaf pans. Spread batter in pans. Bake at 325° for 35 min- 
utes. Nice to give as gifts for holidays! 
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HURRY UP SPICE CAKE Bea Knudsen 


3/4 c. nuts, chopped 1 tsp. each cinnamon and salt 
1/2 c. brown sugar 1/2 tsp. each allspice and 

2 T. flour nutmeg 

1 tsp. cinnamon 1/2 c. shortening 

2 T. butter 1c. sugar 

3c. flour 3/4 c. brown sugar 

3 eggs 1c. milk 

3 tsp. baking powder 1 tsp. vanilla 


Combine first 5 ingredients and set aside. Sift together flour, bak- 
ing powder, salt and spices. Combine shortening, 1 cup sugar and 
brown sugar and cream well. Add eggs and beat 1 minute. Com- 
bine milk and vanilla and add alternately with dry ingredients to 
creamed mixture. Spread 1/2 of batter in well greased and lightly 
floured (13 x 9 x 2-inch) pan. Sprinkle with nuts, sugar mixture, 
reserving ‘/4 cup for top of cake. Top with remaining batter and 
nut-sugar mix. Bake at 350° 50-60 minutes. Drizzle with icing while 
hot. Icing: Combine 1 cup powdered sugar, 1/4 teaspoon cinna- 
mon, 1/4 teaspoon vanilla and 3 tablespoons cream. 


LAZY DAISY OATMEAL CAKE Bea Knudsen 
1 1/2 c. beiling water 1c. sugar 

1/2 c. margarine, softened 1 tsp. vanilla 

1c. brown sugar 1 tsp. soda 

1 1/2 c. flour 1/2 tsp. salt 

2 eggs 1/4 tsp. nutmeg 

3/4 tsp. cinnamon Frosting (recipe below) 


1c. uncooked oats 


Mix water and oats. Cover; let stand 20 minutes. Beat butter and 
sugars. Blend in eggs and vanilla. Stir in oats. Add dry ingredients 
and blend well. Pour into a (9-inch) square pan, greased and 
floured. Bake at 350° for 50-55 minutes. Leave in pan. Frosting: 1/2 
cup melted butter, 1/2 cup brown sugar, 3 tablespoons light cream, 
2/3 cup coconut. Spread over cake. Broil until bubbly. 


86 


MAYONNAISE CAKE Joyce Banks 


2 c. sifted flour 1/2 tsp. baking powder 
1 c. sugar 1c. warm water 

1/2 ¢. cocoa 1 tsp. vanilla 

1/2 tsp. baking soda 1 c. mayonnaise 
Frosting 

1 1/2 c. powdered sugar 1 stick margarine 

1 1/2 T. cocoa 1 tsp. vanilla 


Mix together dry ingredients. Add water, vanilla and mayonnaise. 
Beat until smooth. Grease pan lightly. Bake at 350° for 25 to 30 
minutes. Frosting: Beat all ingredients until smooth. 


NO BAKE CHRISTMAS FRUIT CAKE Irma Haycock 
1 Ib. marshmallows 1 Ib. almonds, blanched 
1 Ib. raisins (optional) 
1 Ib. graham crackers, 3/4 c. milk 
crushed 1 Ib. candied fruits 
1 lb. walnuts or pecans Sherry wine or apple juice 


Scald milk and add marshmallows. Cook until marshmallows are 
dissolved. Add graham cracker crumbs and mix together. Have 
fruit and nuts mixed together. Add to mixture and mix well. Pack 
firmly in container with cover. Age with sherry wine twice a week (I 
use apple juice). 


OLD PLANTATION FRUIT CAKE Karen Neilson 
1 1/2 Ib. candied red cherries, 2 tsp. cinnamon 
left whole 15 c. flour 
4 |b. fruit cake mix 2 tsp. baking powder 
1 1/2 Ib. seedless raisins 2 Ib. butter or margarine 
1 1/2 lb. pecan pieces 4c. sugar 
2 c. white grape juice 16 large eggs 


2 tsp. nutmeg 


Combine thoroughly and soak together all night candied fruit, nuts, 
grape juice and spices. Measure flour by stirring well, then spoon- 
ing gently into measuring cup and leveling off. Add 1/2 of flour mix- 
ture to fruit mixture and stir well to blend. Cream together butter 
and sugar and eggs and beat until creamy. Combine remaining half 
of flour and baking powder and stir into creamed butter mixture 
until well blended. In a very large pan combine two mixtures and 
stir until thoroughly mixed. Line 8 large loaf pans (approximately 4 
1/2 x 2 1/2 x 9-inches) on bottom and sides with waxed paper or 
brown unglazed paper. Divide batter evenly among them. Pans will 
be about °/4 filled with batter. Bake at 225° for 2 1/2 to 3 hours or 
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until top is lightly browned and cake seems done, though still soft. 
Pans should not be touching walls of oven or one another. They 
may, however, be baked on two shelves; after cakes on top shelf are 
done, those on lower shelf should be transferred to top shelf and 
baked a little longer to brown. Remove pans from oven and while 
cakes are still warm, press green pineapple and red cherries down 
into soft cake to make a design. Cool cakes completely; then pour 
about 1/2 cup white grape juice over each cake and allow a day or 
two in a cool place for it to completely soak in. Wrap cakes individ- 
ually in plastic wrap and seal. Can be kept at room temperature or 
in freezer almost indefinitely. Cuts best when thoroughly chilled. 
Makes approximately eight 3 pound loaves. 


ORANGE CAKE Bea Knudsen 
2 1/2 c. sifted flour 3 eggs 

1 2/3 c. sugar 1/3 c. water 

2ls c. Crisco 1 T. grated orange rind 

1 tsp. salt Creamy orange Icing (recipe 

3/4 c. strained orange juice follows) 


3 1/4 tsp. baking powder 


In mixing bow! measure flour, sugar, Crisco, salt and orange juice. 
Beat vigorously for 2 minutes. Stir in baking powder, eggs, water 
and grated orange rind. Mix thoroughly with mixer 2 minutes. Pour 
into 2 deep (9-inch) pans. Bake at 375° for 25 to 30 minutes. Allow 
cake to cool in pans on racks before removing. Icing: 2 tablespoons 
orange juice, 1 egg, 2 1/2 cups powdered sugar, 1/4 cup sugar,1/2 
cup Crisco, 1 tablespoon orange rind. Mix powdered sugar and egg. 
Bring orange juice and sugar to a boil for 1 minute. Add to sugar 
and egg and blend. Add Crisco and rind. Beat until creamy. 


PIE FILLING SHEET CAKE Caralee Lyon, OB 
1 3/4 c. sugar 3c. flour 

1c. margarine 1 1/2 tsp. baking powder 

1 tsp. vanilla 1 (21-02.) can pie filling 

4 eggs 

Glaze: 

1 1/2 c. powdered sugar 1/2 tsp. vanilla 

2 T. milk 


Mix cake ingredients together, except pie filling. Grease cookie 
sheet. Spread 2/3 of dough on cookie sheet. Spread pie filling on 
top. Drop the rest of the batter on top by teaspoonfuls. Bake at 
350° for 35 minutes. Glaze while warm. Glaze: Mix ingredients 
until smooth. 


88 


PINTO BEAN FIESTA CAKE 


2 c. cooked and mashed pinto 1c. raisins (optional) 


Nancy Lake 


beans 2 c. diced raw apples 
1c. sugar 1/4 c. butter or margarine 
1 egg 1c. flour 
1 tsp. baking soda 1/2 tsp. each salt and cloves 
1 tsp. cinnamon 2 tsp. vanilla 


1/2 tsp. allspice 1/2 c. nuts (optional) 


Cream sugar, butter and egg. Add beans. Add apples, raisins, nuts 
and vanilla. Add dry ingredients. Pour into greased pan and bake 
for 45 minutes in 375° oven. May be glazed and decorated with 
nuts or cherries. 


PISTACHIO CAKE 


1 box white cake mix (without 


1 box pistachio instant 


pudding) pudding 
3 eggs 1 can lemon-lime soda 
3/4 c. oil 
Icing: 
1 box instant pistachio 2 pkgs. Dream Whip 
pudding 1 1/2 c. milk 


Beat all cake ingredients together well. Pour into greased and 
floured (9 x 13-inch) pan. Bake at 375° for 30 to 45 minutes. Icing: 
Beat all icing ingredients together until thick enough to spread. 


POTATO CHOCOLATE CAKE Margret Holm, 


VVMC Administrator 


2 c. sifted cake flour 
1 T. baking powder 


1/2 c. milk 
3 sq. unsweetened chocolate 


1 c. shortening 1/s tsp. salt 
1 3/4 c. sugar 1 tsp. vanilla 
1c. hot mashed potatoes 1/4 c. sugar 


4 eggs, separated 


Heat milk slowly in pan. Add chocolate. Stir to melt. Cool. Cream 
shortening and sugar until light and fluffy. Combine chocolate 
mixture with potatoes. Add to creamed mixture. Beat in egg yolks. 
Sift flour, baking powder and salt. Stir into batter. Add vanilla. 
Beat egg whites until stiff. Add 1/2 cup sugar. Fold into batter. Pour 
into 3 greased, waxed paper lined (8-inch) layer pans. Bake at 350° 
for 30 minutes. Cool and frost as desired. 
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PRINCESS PARTY CAKE Bea Knudsen 


3c. flour 3 egg yolks 

1 3/4 c. sugar 1J4 c. milk 

4 tsp. baking powder 1/3 c. frozen pineapple juice 
1 1/2 tsp. salt 1 tsp. vanilla 

1c. milk Filling and frosting (recipes 
3/4 c. shortening follow) 


2 whole eggs 


Put flour, sugar, baking powder and salt into mixing bowl. Add 
milk and shortening. Beat for 1 1/2 minutes. Add eggs and egg 
yolks. Blend in the 1/4 cup milk, pineapple juice and vanilla. Beat 
for 1 1/2 minutes. Turn into 3 (9-inch) pans, well greased and lightly 
floured on the bottoms. Bake at 350° for 25-30 minutes. Cool. Fill 
and frost. Tangy fluff frosting: 1 cup sugar, 1/3 cup light corn syrup, 
1/4 cup pineapple juice (undiluted), 1/4 teaspoon cream of tartar, 1/4 
teaspoon salt, and 3 egg whites. Cook over rapidly boiling water 
beating with electric mixer until mixture stands in peaks. Remove 
from heat and continue beating until of spreading consistency. 
Filling: To 1/3 of frosting add 1/4 cup shredded or flaked coconut, 
1/4 cup chopped nuts and 1/2 cup well drained crushed pineapple. 


PUMPKIN CAKE Joyce Banks 
1/2 c. shortening 1 tsp. cinnamon 

1 1/4 c. sugar 1/2 tsp. soda 

2 eggs 1/2 tsp. cloves 

2c. flour 1c. pumpkin 

1 tsp. baking powder 1/4 tsp. salt 

1c. nuts 


Stir shortening to soften. Add sugar and cream together until light 
and fluffy. Add eggs. Sift dry ingredients together three times. Add 
to creamed mixture alternating with the pumpkin. Add nuts. Bake at 
350° 50 to 60 minutes. Serve with whipped cream, plain or frosted. 
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WAKIE CAKE Melissa Banks 


2 2/3 c. flour 1/2 c. oil 

2 c. sugar 1 tsp. vinegar 

2 tsp. soda 2 tsp. vanilla 

Pinch of soda 2 c. cold water 

1/3 ¢. cocoa 

Frosting: 

113 c. milk 2 c. powdered sugar 
4 tsp. margarine 1/4 Cc. cocoa 


Do not grease pan! Sift dry cake ingredients together. Add oil, 
vinegar, vanilla and water. Mix well. Bake at 350° for 25-30 min- 
utes, or until broom straw comes out clean. Bake in long pan. Cut 
and serve from pan. Tastes like devil’s food cake. 


FUDGE FROSTING Ruth Ann Shelley 
1 cube butter 4 T. cocoa 
5 T. milk 1 tsp. vanilla 


Powdered sugar 


Mix together butter, cocoa and milk. Bring to a boil and add pow- 
dered sugar, just enough so that it is not stiff and then add vanilla. 
Frost cake when it is warm. 


ALMOND BALLS Violet Carter 
1 (8-0z.) can almond paste 1/2 c. whole blanched almonds 

2/3 c. sifted powdered sugar Colored sugar sprinkles 

1/4 c. light corn syrup (optional) 


Break almond paste into small pieces into small mixing bowl. 
Beat in sugar and corn syrup until well blended. Wrap about 1 
teaspoon of mixture around whole almond. Shape into ball with 
palms of hands. Roll in colored sprinkles if you wish. Place in 
pleated foil candy cups. Makes 36 balls. 


APPLE CHEESE COOKIES Melanie Mathieson 

1 c. butter or margarine, 1/4 c. clover honey (optional) 
softened Unsweetened apple butter or 

1 c. creamed cottage cheese fruit spread 


2 c. whole wheat flour 


Cream butter, cottage cheese and honey. Work in flour and wrap 
dough in waxed paper. Refrigerate until hard. Roll in 1-inch balls. 
Using a spoon or melon ball cutter, flatten slightly and indent 
each cookie. Fill centers with apple butter or fruit spread. Bake at 
350 degrees on greased cookie sheet for 10-15 minutes. 
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APRICOT BARS Hazel Mowrey 


3/4 c. butter or margarine 1 1/3 c. shredded coconut 
1c. sugar 1/2 c. chopped walnuts 

1 egg 1/2 tsp. vanilla extract 
2c. flour 1 (12-0z.) jar apricot jam 


1/4 tsp. baking powder 


In large mixing bowl cream butter and sugar. Add egg. Mix well. In 
separate bowl combine flour and baking powder. Gradually add to 
butter mixture. Add coconut, walnuts and vanilla. Mix thoroughly. 
Press 2/3 of dough into a greased (9 x 13 x 2-inch) pan. Spread jam 
over dough. Crumble remaining dough over jam. Bake at 350° for 
30-35 minutes. Cool in pan. Yields: 36 bars. 


BANANA OATMEAL COOKIES Ronda Munford 
3/4 c. shortening 1 1/2 c. flour 

1 c. sugar 1 3/4 c. oatmeal 

1 egg 1/2 tsp. soda 

1 1/4 c. mashed bananas 1 tsp. cinnamon 

1 tsp. salt 1/2 tsp. nutmeg 

1c. chopped nuts 1 pkg. chocolate chips 

1 tsp. vanilla 


Sift dry ingredients. Cream shortening and sugar. Add egg, then 
mashed bananas (3 large), oatmeal and nuts. Mix thoroughly. Add 
flour, then chocolate chips. Drop by teaspoonfuls on cookie sheet. 
Bake at 400° for 15 minutes. 


BLONDE BROWNIES Pat Newville 
2/3 c. margarine 1/2 tsp. salt 

2 1/4 c. brown sugar (1-lb. pkg.) 1c. nuts 

3 eggs 1 pkg. chocolate chips 

2 2/3 c. flour 1/2 pkg. coconut 


2 1/2 tsp. baking powder 


Melt margarine. Blend in brown sugar and cool. Add eggs, one at 
a time, and mix well. Add dry ingredients, nuts, chips and coco- 
nut. Spread in greased pan (9 x 13-inch) and bake at 325° for 25 
minutes. Don’t let them get too brown. For prettier brownies, 
spread more chocolate chips on top and sprinkle more coconut 
over them before baking. 
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40% BRANFLAKE COOKIES Judy Beals 


1 c. sugar 1c. oil 

1 c. brown sugar 1 egg 

2 cubes Imperial margarine 1 tsp. soda 

1 T. sour cream 1 tsp. cream of tartar 
3 1/2 c. flour 2c. 40% Bran Flakes 


Combine sugars, margarine, oil and egg. Add sour cream, flour, 
soda and cream of tartar. Stir in Bran Flakes. Bake at 350° for 10 
to 15 minutes. 


BROWNIES Joyce Roberts 
1/2 c. sifted flour 1/2 c. sugar 

1/2 tsp. baking powder 2 eggs 

1/4 tsp. salt 1 tsp. vanilla 

1/3 c. butter 1c. chopped nuts 


1c. chocolate chips 


Sift the flour. Measure and sift with the baking powder and salt. 
Melt the butter and chocolate chips over hot water. Beat the eggs 
until thick and lemon colored. Gradually beat in the sugar. Add 
chocolate mixture and blend. Stir in the flour mixture along with 
the vanilla and nuts. Pour into a shallow (8-inch) square pan that 
has been generously greased. Bake in a preheated 375° oven for 
35 minutes. Cut into (1-inch) squares. 


BROWNIES Iris and Joye Corry 
2 c. flour 2 cubes melted butter 

2 c. sugar 4 eggs 

1/2 tsp. salt 1 tsp. vanilla 

4 T. cocoa 


Mix flour, sugar, salt and cocoa without sifting. Add remaining 
ingredients and mix. This will be a thick batter. Spread it out ona 
lipped (9 x 13-inch), well greased, cookie sheet. Bake at 350° for 
20 minutes. 


BUTTERFINGERS Joyce Banks 
1c. butter 2 c. flour 
1 egg Hershey bars 


1c. brown sugar 


Mix all ingredients except for Hershey bars. Spread out on cookie 
sheet. Bake at 300° for approximately 20 minutes. Top with Her- 
shey bars. Return to oven until Hershey bars melt. 
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BUTTERMILK COOKIES Rodney Kruse 


Bullock Drug Pharmacist 


1/2 c. butter 1 tsp. cinnamon 

1 c. sugar 1 tsp. nutmeg 

2 1/2 c. flour 1 tsp. soda 

1c. buttermilk Raisins and/or nuts 


Cream butter and sugar. Add flour and spices. Add nuts and/or rai- 
sins. Put soda in buttermilk. Mix. Add to flour mixture. Drop on 
ungreased cookie sheet using two tablespoons. Bake at 375° for 20 
minutes. Store in tight container. Makes approximately 2 1/2 dozen. 


CAROB CHIP COOKIES Lynda Reyes 
1 1/4 c. whole-wheat flour 1 tsp. vanilla 

3/4 tsp. salt 1/3 c. butter or margarine 

1/2 tsp. soda 1/2 c. carob chips 

1/4 c. clover honey 1c. nuts 


1 beaten egg 


Stir together flour, salt and soda. Cream butter with vanilla, honey 
and egg. Add dry ingredients. Mix in carob chips and nuts. Drop by 
spoonfuls on greased cookie sheet. Bake at 375° for 10 to 12 
minutes. 


CHEWY SCOTCH SQUARES Judy Beals 
1/2 c. butter, melted 1 tsp. baking powder 

1c. brown sugar 1/2 tsp. salt 

1/3 c. apricot jam 1 1/2 c. quick oatmeal 

3/4 c. flour Powdered sugar 


Combine butter and brown sugar. Stir until sugar is dissolved. Add 
jam and mix. Add flour, baking powder, salt and oatmeal. Put on 
cookie sheet with foil turned up on edges. Spread dough in center 
to a (6-inch) square. Bake at 300° for 25 to 30 minutes. Cool 15 
minutes, then sprinkle with powdered sugar and cut into squares. 
Store in tightly covered container. 


CHINESE ALMOND COOKIES Judy Beals 
1c. shortening 1/2 c. coconut 

1 1/2 c. sugar 2 1/2 c. flour 

1 egg, beaten 1/2 tsp. salt 

1 T. water 3/4 tsp. baking powder 


1 tsp. almond extract 


Cream shortening and sugar. Add egg, water, extract and coconut. 
Add rest of ingredients. Bake at 350° for 12 to 15 minutes. 
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CHOCOLATE COOKIES Ronda Munford 


(Brownies) 

2 c. sugar 1/4 tsp. salt 

4 eggs 1/2 c. milk 

3 heaping T. cocoa 2 tsp. vanilla 

1 1/2 c. flour 1/2 c. shortening 


1 1/2 c. chopped nuts 


Cream sugar and shortening, then add just one egg. Add rest of 
ingredients except for the nuts. Last, add the remaining 3 eggs 
and nuts. Don’t beat too long after the last 3 eggs are added. They 
make it raise. Bake at 350° for 20 or 25 minutes. Frost with choco- 
late frosting, if desired, and cut into squares. 


CHOCOLATE FILLED OATMEAL BARS esebLinda Fielding 


1c. margarine, softened 1/2 tsp. salt 

2 c. brown sugar, firmly 12 oz. chocolate chips 
packed 14 oz. sweetened condensed 

3 eggs milk 

1 tsp. vanilla 2 T. margarine 

3 c. quick cooking oats 1/2 tsp. salt 

2 1/4 c. flour 1 tsp. vanilla 

1 tsp. baking soda 1/2 c. chopped nuts 


Cream 1 cup margarine and sugar in large bowl until light and 
fluffy. Add eggs and 1 teaspoon vanilla. Beat well. Combine oats, 
flour, soda and 1/2 teaspoon salt. Stir into creamed mixture. 
Spread 2/3 of mixture into greased (15 1/2 x 10 1/2-inch) pan. Com- 
bine chocolate chips, condensed milk and 2 tablespoons marga- 
rine in medium saucepan. Cook over low heat, stirring constantly, 
until melted and smooth. Stir in nuts and 1 teaspoon vanilla. 
Spread evenly over top of oatmeal mixture in pan. Spoon small 
dollops (about 1 teaspoon) of remaining oatmeal mixture evenly 
over top. Bake at 350° for 20 to 25 minutes, or until golden brown. 
Cool. Cut into 5 dozen bars. 


7274-92 95 


CAKES, COOKIES AND CANDY 


CAKES, COOKIES AND CANDY 


CHOCOLATE ICED BITTERSWEETS Afton Davis 


Cookie: 


1c. powdered sugar 1/2 tsp. salt 
1c. softened butter or 2 tsp. vanilla 
margarine 2c. + 2T. flour 
Filling: 
1c. powdered sugar 3 0z. cream cheese 
2 T. flour 1/2 c. chopped nuts 
1 tsp. vanilla 1/2 ¢. coconut 
Frosting: 
1/2 c. semi-sweet chocolate 2 T. butter 
chips 1/2 c. powdered sugar 
2 T. water 


In large bowl, beat first 4 cookie ingredients until light and fluffy. 
Lightly spoon flour into measuring cup and level off. Add it to 
powdered sugar/butter mixture. Mix well. Using a teaspoon of 
dough, form into balls. On ungreased cookie sheet, place balls 2 
inches apart. With thumb or spoon, make imprint in center of each 
cookie. Bake until bottom edges are light golden brown. To make a 
deeper imprint in cookie, press again immediately after removal 
from oven. Remove from cookie sheets immediately and cool on 
wire racks. In a small bowl, beat filling ingredients except for nuts 
and coconut. When well mixed, add nuts and coconut. Fill each 
imprint with about 1/2 teaspoon filling. In a small saucepan, melt 
chocolate chips with water and butter, stirring constantly, until 
smooth. Remove from heat. Add powdered sugar and blend until 
smooth. Drizzle over cooled cookies. Bake at 350° for 9 to 12 min- 
utes. Makes about 5 dozen cookies. 


CHOCOLATE WAFFLE COOKIES Donna Heath 
1c. butter or margarine, 1 1/2 c. sugar 
melted 2c. flour 
1/3 c. cocoa 1/2 tsp. salt 
4 eggs, beaten 1 tsp. vanilla 
Frosting: 
1/4 c. cocoa 1/2 c. white sugar 
5 T. butter, melted 1 1/2 c. powdered sugar 
1/4 c. milk 1 tsp. vanilla 


Mix first four ingredients together and add flour, salt and vanilla. 

Bake in waffle iron on medium setting. Frost when cool. Frosting: 

Combine cocoa, butter, milk and white sugar. Boil until sugar dis- 

re Remove from heat and add powdered sugar and vanilla. 
eat well. 
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COOKIE CRUMB CRUST Laverle Hennesey 


6 c. flour 1 1/2 c. chopped nuts 
1 1/2 c. brown sugar i/lb. butter or margarine 


In a large bowl, combine all ingredients and blend well with pastry 
cutter until mixture resembles cornmeal in texture. Press mixture 
into 2 shallow pans and bake at 375° for 15 minutes. Cool, crum- 
ble and store in air-tight container. Makes 10 1/2 cups of crumbs. 


COWBOY COOKIES Nancy Lake 
1 c. shortening 1/2 tsp. each: salt and baking 

1 c. brown sugar powder 

2 eggs 2 (1) c. oatmeal 

1 tsp. vanilla 1 c. coconut 

2 c. flour 1 c. chocolate chips 

1 tsp. soda 


Cream shortening, sugar, eggs and vanilla. Sift and add dry ingre- 
dients. Add oatmeal and coconut. Dough will be very stiff. Bake at 
350° for 12 to 15 minutes. Drop by spoonful. 1 1/2 oatmeal, nuts 
would be good too. Bake only about 10 minutes. 


CRY BABBIES Melanie Mathieson 
2 c. flour 1/2 c. milk 

1 tsp. baking soda 1/4 c. molasses 

1 tsp. cinnamon 1 tsp. vanilla 

1 tsp. nutmeg 2 c. oats 

1/2 tsp. salt 1/2 c. raisins 

2/3 c. shortening 1/2 c. nuts 

2/3 c. sugar 1 c. chocolate chips 


Preheat oven to 350°. Sift together the first 5 ingredients and set 
aside. Cream together shortening and sugar. Stir in egg, milk, mo- 
lasses and vanilla. Add remaining ingredients and mix thoroughly. 
Drop by teaspoonfuls onto ungreased cookie sheets. Bake for 15 
minutes. 


DEXTURE GINGER COOKIES Judy Beals 
1 1/2 c. shortening 4c. flour 

2 c. sugar 3 tsp. baking soda 

2 eggs 2 tsp. each: cloves, cinnamon 

1/2 c. dark molasses and ginger 


Roll in balls and then into sugar and cinnamon. Bake at 350° for 
10 minutes. 
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EASY CHEESY LEMON BARS Joann Cwik 


1 pkg. lemon cake mix 1 egg 

2 T. flour 1 pkg. lemon frosting mix 

1/2 c. melted butter or 8 oz. cream cheese 
margarine 2 eggs 


Preheat oven to 375°. Grease bottom only of a (9 x 13-inch) pan. 
Combine cake mix, flour, butter and 1 egg. Stir until moist. Pat into 
pan. Blend frosting mix into softened cream cheese. Reserve 1/2 
cup for frosting baked bars. Add 2 eggs to remaining frosting mix- 
ture. Beat 3 to 5 minutes at high speed. Spread over base. Bake at 
375° for 45 to 50 minutes. Cool and frost. Cut into bars. Refriger- 
ate left-overs. Makes 36 bars. 


GINGER CREAMS Bea Knudsen 
1/4 c. shortening 2 c. sifted flour 

1/2 c. sugar 1/2 tsp. soda 

1 sm. egg 1/2 tsp. salt 

1/2 c. molasses 1 tsp. ginger 

1/2 c. water 1/2 tsp. nutmeg 


1/2 tsp. cinnamon 


Mix shortening, sugar, egg and molasses together. Stir in water. 
Sift dry ingredients together and stir in. Mix well. Chill dough. 
Drop by teaspoons about 2 inches apart on lightly greased cookie 
sheet. Bake 7 to 8 minutes at 400°. While slightly warm, frost with 
cream icing. Cream Icing: Blend together 3/4 cup sifted confec- 
tionery sugar, 1/4 teaspoon vanilla and cream to make easy to 
spread (about 1 tablespoon). 


HALEY BLACK’S PEANUT COOKIES Sandy Black 
1c. flour 2 T. melted shortening 

1/2 c. sugar 1/4 c. milk 

2 tsp. baking powder 1 tsp. lemon juice 

1 egg, beaten 1 c. chopped Spanish peanuts 


Sift together flour, sugar and baking powder. Add egg and shorten- 
ing. Combine milk and lemon juice and add to egg mixture. Add 
wet mixture to dry ingredients. Makes a soft dough. Stir in pea- 
nuts. Drop by teaspoonfuls onto greased cookie sheet. Bake at 
350° to 375° for 12 to 15 minutes. 
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LEMON COOKIES Angel Banks 


3/4 c. butter 2 c. finely ground popped 
1c. brown sugar popcorn 

1c. granulated sugar 1 tsp. baking soda 

2 eggs 1 T. lemon juice 

2 c. flour 2 tsp. grated lemon peel 


1/4 c. powdered sugar 


Cream butter with brown and granulated sugars. Add remaining 
ingredients except powdered sugar. Mix until blended. Form into 
(1-inch) balls and roll in powdered sugar. Place on greased cookie 
sheet, 2 inches apart. Bake at 350° for 10 minutes. Yields: about 4 
dozen cookies. 


LEMON MARDI GRAS SQUARES Bea Knudsen 
1 1/2 c. flour 2 T. grated lemon rind 

1/2 tsp. salt 3/4 c. chopped nuts 

1/4 tsp. baking powder 1/2 c. butter 

3 eggs, separated 1c. sugar 

1c. powdered sugar Butter Frosting (recipe 

1/3 c. lemon juice follows) 


Sift together flour, salt and baking powder. In separate bowl, beat 
egg whites until soft mounds form. Add powdered sugar gradually. 
Continue beating until stiff. Cream butter and gradually add sugar. 
Add egg yolks and beat for 1 minute. Add lemon juice alternately 
with dry ingredients to creamed mixture. Add lemon rind and 1/2 
cup chopped nuts. Fold in beaten egg whites. Pour into well 
greased and lightly floured (9 x 13 x 2-inch) pan. Bake at 400° for 25 
to 30 minutes. Frost while warm. Sprinkle with remaining 1/4 cup 
nuts. Butter Frosting: Cream 2 tablespoons butter. Blend in 1 cup 
sifted powdered sugar and 1 tablespoon cream. Beat until creamy. 


MARBLE BROWNIES Lois Stone 
1 (4-0z.) pkg. German sweet 1 T. flour 
chocolate 1 1/2 tsp. vanilla 
5 T. margarine 1/2 tsp. baking powder 
3 oz. cream cheese 1/4 tsp. salt 
1 c. sugar 1/2 c. flour 
3 eggs 1/2 c. coarsely chopped nuts 


Melt chocolate and 3 tablespoons of the margarine in saucepan 
over very low heat, stirring constantly. Cool. Blend remaining mar- 
garine with cream cheese until softened. Gradually add 1/4 cup of 
the sugar, beating well. Blend in 1 egg, 1 tablespoon flour and 1/2 
teaspoon vanilla. Set aside. Beat other 2 eggs until thick and light 
in color. Add remaining 3/4 cup sugar, beating until thickened. Add 
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baking powder, salt and ‘/2 cup flour. Blend in chocolate mixture, 
nuts and 1 teaspoon vanilla. Spread about 1/2 of the chocolate 
batter in a greased 8 or 9-inch square pan. Add cheese mixture, 
spreading evenly. Top with tablespoons of remaining chocolate 
batter. Zig-zag a spatula through batter to marbleize. Bake at 350° 
for 35 to 40 minutes, or until top springs back when lightly 
pressed in center. Cool; cut into bars or squares. 


MARBLE SQUARES Ronda Munford 
1c. brown sugar 2 1/2 c. sifted flour 

1/2 c. white sugar 1/4 c. warm water 

1c. shortening 1 tsp. soda 

2 eggs 1 pkg. chocolate chips 

2 tsp. vanilla 1/2 tsp. salt 


Cream sugar, shortening and eggs. Add salt and vanilla. Then, add 
the soda dissolved in the warm water. Add flour and mix. Spread in 
a greased jellyroll pan or a pan about that size. Sprinkle chocolate 
chips on top. Bake in 375° oven for about 12 minutes or until done. 


MELT AWAY COOKIES Lynda Reyes 
1c. butter or margarine 2 tsp. vanilla 
1/4 c. clover honey 3/4 c. chopped nuts 


2 c. whole-wheat flour 


Cream butter and honey. Add flour, vanilla and nuts. Shape into 
(1/2-inch) balls and flatten with a fork. Bake on greased cookie 
sheet at 350° for 8 to 10 minutes. 


MRS. FIELD’S COOKIES Leslie Heath 
2 c. brown sugar 2 tsp. vanilla 

1 1/2 c. white sugar 4c. flour 

1 Ib. butter 5 c. oatmeal 

4 eggs 2 (8-0z.) Hershey bars, cut up 

1/2 tsp. salt 3c. nuts 

2 tsp. baking powder 2 c. raisins (optional) 

2 tsp. soda 


Mix and bake on greased cookie sheet at 375° for 8 to 10 minutes. 
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NO-BAKE COOKIES Ruth Ann Shelley 


1 cube butter 3 c. quick cooking oats 
2 c. sugar 3 T. cocoa 

1/2 c. milk or water 1 c. coconut 

Dash of salt 1 tsp. vanilla 


Combine first 4 ingredients in a saucepan and bring to a boil. Boil 
for 1 minute, stirring constantly. Pour this mixture over other mix- 
ture. Mix until oats are covered. Drop on waxed paper to cool. 


NUT BUTTERBALLS Iris and Joye Corry 
1 c. margarine 1c. chopped walnuts 

1/3 c. powdered sugar 2 tsp. vanilla 

2 c. flour 


Cream butter and sugar. Add vanilla. Mix well. Blend in flour and 
nuts with your hands. Chill 4 hours. Shape in (1-inch) balls. Bake 
on ungreased cookie sheet at 325°, about 20 minutes. Remove 
from pan and cool slightly. Roll in powdered sugar. Makes about 3 
dozen. 


OLD-FASHIONED SOUR Donna Heath 
CREAM COOKIES 

1/2 c. shortening 1c. sugar 

2 eggs 1 tsp. vanilla 

4c. flour 2 tsp. baking powder 

1 tsp. baking soda 1/2 tsp. salt 


1c. sour cream 


Mix shortening, sugar, eggs and vanilla thoroughly. Blend dry in- 
gredients; add to sugar mixture alternately with sour cream. Roll 
dough ‘/a-inch thick on lightly floured board. Cut with 2-inch 
cookie cutter; place on greased baking sheet. Bake 8-10 minutes 
at 375°. Frost when cool. 


PEANUT BUTTER BARS Darla Stauffer 
1 (18-02.) jar Jiffy super chunk = 3/4 box graham cracker 

peanut putter crumbs 
1 box powdered sugar 1 (12-02.) pkg. chocolate chips 


1 c. butter or margarine 


Mix all ingredients except for chocolate chips together. Press mix- 
ture firmly into a (9 x 13 x 2-inch) pan. Melt chocolate chips and 
spread on top. Refrigerate. Note: Mixture is rather dry. You have to 
use your hands to mix it. Also, it is easier to cut into bars before 
the chocolate gets too hard. 
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PEANUT BUTTER Luceil Banks 


COOKIES (GRANDMA) 

1-c. margarine 1 tsp. vanilla 

1c. peanut butter 2 1/2 c. sifted flour 

1c. sugar 1 tsp. baking powder 

1c. brown sugar, firmly 1 tsp. baking soda 
packed 1 tsp. salt 


2 eggs, beaten 


Blend together margarine, peanut butter and sugars. Mix eggs 
and vanilla. Sift flour, baking powder, baking soda and salt. Add to 
mixture and stir until well blended. Chill until dough can be easily 
handled. Shape into 1-inch balls. Place on greased cookie sheets 
about 2-inches apart. Flatten with fork. Garnish with peanuts if 
desired. Bake at 350° until lightly browned, about 12 to 15 min- 
utes. Makes approximately 6 dozen. 


PEANUT BUTTER COOKIES Melissa Banks 
1c. Skippy peanut butter 1 tsp. vanilla 

1 c. margarine 2 1/2 c. flour 

1c. sugar 1 tsp. baking soda 

1c. brown sugar 1 tsp. baking powder 

2 eggs 1 tsp. salt 


Mix peanut butter, margarine and sugars. Beat in eggs and vanilla. 
Sift over mixture flour, baking soda, baking powder and salt. Mix 
and form into 1-inch balls. Place on cookie sheet and flatten with 
a fork. Bake at 350° for 12 minutes. Makes 72 cookies. 


PUMPKIN COOKIES Darla Stauffer 
1/2 c. shortening 1 tsp. each baking powder and 

1 1/2 c. sugar soda 

1c. pumpkin 1/2 tsp. salt 

1/2 c. nuts 1 tsp. vanilla 

1c. chocolate chips 1 tsp. nutmeg 

2 1/2 c. flour 1 tsp. cinnamon 

1 egg 


Stir the shortening to soften. Gradually add the sugar, and cream 
together until light and fluffy. Add egg and mix well. Sift dry ingre- 
dients together and add to creamed mixture alternately with 
pumpkin. Beat after each addition until smooth. Fold in nuts and 
chocolate chips. Drop onto greased cookie sheet. Bake at 375° 
for 10 minutes. Raisins may be used in place of chocolate chips. 
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PUMPKIN OAT DROPS Melissa Banks 


1/2 c. butter, softened 1 1/2 c. oatmeal (grind in 
1c. brown sugar blender) 

2 eggs 1/2 tsp. soda 

1c. pureed pumpkin 1/2 tsp. salt 

1 tsp. vanilla 1 tsp. cinnamon 

1/2 c. peanuts 1/4 tsp. each: nutmeg and 
1/2 c. raisins ground cloves 

1 1/2 c. flour 


Beat together butter, sugar and eggs. Add the pumpkin and va- 
nilla. In a separate bowl. mix the flour, oatmeal, soda, salt and 
spices. Add the pumpkin mixture, then stir in the peanuts and 
raisins. Drop from teaspoon onto baking sheet. Bake at 375° for 
about 12 minutes. Cool on a rack. 


RAISIN COOKIE BAR Ruth Ann Shelley 
Boil until 1 cup water remains: 

2 c. raisins 1 c. shortening 

1 c. white sugar 4c. flour 

1c. brown sugar 2 c. water 

2 eggs 

While hot add: 

1/2 tsp. salt 1 tsp. vanilla 

1 tsp. soda Nuts, chopped 


1 tsp. baking powder 
Spread on baking sheet. Bake at 375° for 15 minutes. Ice while hot. 


RAISINS OATMEAL COOKIES Melissa Banks 
1c. flour 1/2 c. shortening 

1 egg 1/2 c. brown sugar 

1c. raisins 1/4 c. brown sugar 

1 T. cinnamon 2 T. milk 

1/2 tsp. each soda and salt 2 c. quick cooking rolled oats 


Preheat oven to 375°. Lightly grease cookie sheets. Sift the flour 
onto paper; measure. Add soda, salt, cinnamon. Sift into bowl. Add 
shortening, sugar, egg and milk. Mix by hand (100 strokes). Drop 
teaspoons of batter 2-inches apart on cockie sheets. Bake 12 to 15 
minutes. Remove from cookie sheets and cool on a cake rack. 
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RUTH’S LUMBERJACKS Sandy Black 
1c. sugar 4c. flour 
1c. shortening (margarine or 1 tsp. baking soda 
butter) 1 tsp. ginger 
1c. molasses 2 tsp. cinnamon 
2 eggs Sugar 


Cream 1 cup sugar and shortening. Add eggs and molasses and 
beat well. Add soda and spices to flour. Sift. Add to molasses mix- 
ture. Form into balls. Roll in sugar. Bake at 350° for 10-12 minutes. 


SANDWICH COOKIES 


3 sticks butter or margarine 
3c. flour 
4 egg yolks 


Darla Stauffer 
Caramel (recipe follows) or 
jam 
Powdered sugar 


8-10 T. cold water 


Mix flour and butter or margarine as for pie crust. Add egg yolks 
and cold water to. form dough. Refrigerate dough for at least one 
hour. Divide dough into 8 parts. Roll out one part at a time and keep 
remainder of dough in refrigerator. Roll out thin and cut circles 1 1/2 
to 2-inch diameter. Bake on ungreased cookie sheet in hot oven, 
450°, for 8 minutes. Put two wafers together with caramel or jam 
(sandwich style). When cool, sprinkle with powdered sugar. Makes 
100. Caramel: Put 1 or 2 cans Eagle Brand condensed milk (open- 
ed) in a pot. Cover with water and cook at least 3 hours on low 
heat. Be sure to keep water in pot at least % full. 


SOFT ZUCCHINI COOKIES 


1/2 c. shortening 
1/2 c. granulated sugar 
1/2 c. brown sugar, packed 


Karen Neilson 


1 tsp. baking powder 
1/2 tsp. each soda and salt 
1 tsp. cinnamon 


2 eggs 3 1/2 c. flour 

1 tsp. vanilla 1c. chopped nuts 

3 c. coarsely grated unpeeled 1c. chopped dates, if desired 
raw zucchini 


To measure flour, stir then spoon into cup and level. If zucchini 
seems especially moist, add another 1/2 cup flour. 

Cream together shortening and sugars, then beat in eggs and va- 
nilla until fluffy. Stir in zucchini, sifted dry ingredients and finally 
nuts and dates. Drop by teaspoon onto greased cookie sheets and 
bake at 375° for 12 to 15 minutes. Makes 6 dozen. Note: 2 cup 
rolled oats may be used in place of 1 cup flour. Also, raisins, cur- 
rants or chocolate chips may be used in place of dates. 
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SOUR CREAM COOKIES Ronda Munford 


1/2 c. shortening 1c. dairy sour cream 

1 1/2 c. brown sugar, packed 2 1/2 c. flour 

2 eggs 1/2 tsp. each: soda, salt and 
1 tsp. vanilla baking powder 

Frosting: 

2 T. butter 1/4 c. evaporated milk 


2 c. sifted powdered sugar 


Cream shortening and brown sugar together until well blended. 
Add eggs, one at a time, blending well after each addition. Stir in 
vanilla. Add sifted dry ingredients alternately with sour cream. Stir 
until well mixed. Drop batter on greased cookie sheets the size of 
golf balls. Bake at 375° for 10 to 12 minutes, or until done. Cool 
and frost. Frosting: Heat butter until golden brown. Add to pow- 
dered sugar and evaporated milk. Beat until smooth. 


SPICY CHOCOLATE BARS Caralee Lyon, OB 
1 1/2 c. shortening 2 tsp. baking soda 

1 1/2 c. sugar 2 tsp. salt 

1 1/2 c. brown sugar 4 tsp. cinnamon 

4 eggs 1 tsp. ground cloves 

2 tsp. vanilla 1 tsp. nutmeg 

4c. flour 2 c. chocolate chips 


Cream shortening and sugar until fluffy. Beat in eggs one at a time. 
Add vanilla. Blend in dry ingredients. Spread into ungreased pan. 
Bake at 375° for 20 minutes. May be cooked as a drop cookie also. 


SPRITZ Iris and Joye Corry 
1 1/2 c. margarine 1 tsp. vanilla 

1c. sugar 1/2 tsp. almond extract 

1 egg 4c. sifted all-purpose flour 

2 T. milk 1 tsp. baking powder 


Thoroughly cream margarine and sugar. Add egg, milk, vanilla and 
almond extract. Beat well. Sift together flour and baking powder. 
Gradually add to creamed mixture mixing to a smooth dough. 
Force through cookie press onto ungreased cookie sheet. Bake 8 
minutes at 400°. Makes 6 dozen. 
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SUGAR COOKIES Karen Neilson 


7 c. flour 1c. milk 

2 c. sugar 1 tsp. vanilla 
2 c. shortening 1 tsp. lemon 
5 tsp. baking powder 4 beaten eggs 
1 tsp. salt 


Mix first 5 ingredients, mix like pie crust. Then add rest of ingredi- 
ents. Roll and bake to suit. Crushed nuts may be added and frost 
if desired. Bake at 350° for 10 to 12 minutes. 


SURPRISE COOKIE BARS Violet Carter 
1/2 c. buttered or margarine, 1/2 tsp. baking powder 
softened 1/2 tsp. baking soda 
1c. brown sugar, firmly 1/2 tsp. cinnamon 
packed 1/2 tsp. nutmeg 
1 egg 1 c. Raisinets (milk chocolate 
1/2 c. undiluted evaporated covered raisins) 
milk Glaze (recipe follows) 
11/2 c. flour 


Spray a (9 x 13-inch) pan with Pam and set aside. Cream together 
butter and sugar until fluffy. Beat in egg and evaporated milk. 
Combine dry ingredients and stir into mixture. Fold in Raisinets. 
Spread in prepared pan. Bake in 350° oven for 25 minutes. Spread 
glaze over bars in pan. Cool completely (can drizzle 1 ounce semi- 
sweet chocolate over bars if desired). Cut into bars and decorate 
with additional Raisinets. Makes about 40 bars. Glaze: 1 table- 
spoon soft butter or margarine; 1 1/2 cup powdered sugar; 2 table- 
spoons undiluted evaporated milk; 1/2 teaspoon almond extract. 
Combine and mix until smooth. 


THREE-GINGER COOKIES Sandy Gillies 

3/4 c. unsalted butter, room 2 tsp. ground ginger 
temperature 2 tsp. baking soda 

1c. packed dark brown sugar 1/2 tsp. salt 

1/4 c. molasses 1 1/2 T. finely chopped fresh 

1 egg ginger root 

2 Ja c. unbleached all-purpose 1/2 c. finely chopped crystal- 
flour lized ginger 


Cream the butter and brown sugar in a large mixer bowl. Beat in 
the molasses and then the egg. Sift the flour, ground ginger, bak- 
ing soda and salt together. Stir into the butter mixture with a 
wooden spoon until blended. Add the fresh and crystallized gin- 
gers and stir until well mixed. Refrigerate the dough covered at 
least 2 hours or overnight. Preheat oven to 350°. Grease cookie 
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sheets. Shape the dough into 1-inch balls and place about 2- 
inches apart on cookie sheets. Bake until browned, 10 minutes. 
Remove to wire racks to cool completely. Makes 3 1/2 to 4 dozen 
cookies. Note: These cookies are wonderful-if you like ginger. If 
you don’t, don’t even try them. (The dough is also good and that’s 
the sign of a good cookie, right!) (From the ‘Silver Palate Good 
Times Cookbook” by Julee Rosso and Sheila Lukins.) 


TOLL HOUSE OATMEAL COOKIES Caralee Lyon, OB 


3c. flour 4 eggs 

2 tsp. salt 2 tsp. baking soda 

2 c. shortening 2 T. hot water 

1 1/2 c. brown sugar 12 oz. chocolate chips 
1 1/2 c. white sugar 4c. quick oats 

2 tsp. vanilla Nuts if desired 


Sift flour and salt. Cream shortening and sugar well until fluffy. 
Add eggs, one at a time, alternating with dry ingredients. Mix hot 
water with soda. Add chocolate chips and rest of the ingredients. 
Drop by spoonfuls onto a greased cookie sheet. Bake at 375° for 
approximately 10 minutes. 


WALNUT BROWNIE Karen Neilson 
WAFFLE COOKIES 
1/3 c. shortening 3/4 c. flour 
1 (1-02.) sq. unsweetened 1/2 tsp. baking powder 
chocolate 1/4 tsp. salt 
1/2 c. sugar 2 T. milk 
1 egg, lightly beaten 1c. finely chopped walnuts, 
1/2 tsp. vanilla divided 


Melt chocolate and shortening together over low heat. Cool slightly. 
Add sugar, egg and vanilla and beat well. Resift flour with baking 
powder and salt. Add to chocolate mixture along with milk and 2/s 
cup of the walnuts. Stir until well mixed. Drop by rounded teaspoon- 
fuls onto preheated “low” waffle baker, sprinkling each one with a 
few of the remaining walnuts. Bake 3 or 4 minutes until done. 
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ZUCCHINI DROP COOKIES Shirley Snowball 


1c. grated zucchini 1 tsp. cinnamon 
1 tsp. soda 1/2 tsp. each cloves, nutmeg 
1c. shortening (part butter or and salt 
margarine) 1c. chopped nuts 
1 egg, beaten 1c. raisins 
2 c. flour 1 c. sugar 


Beat thoroughly the zucchini pulp, soda, sugar and shortening. 
Add egg, beat well. Sift flour and spices. Add with nuts and rai- 
sins. Drop by teaspoonfuls onto greased baking sheets. Bake at 
375° for 12 to 15 minutes. Makes about 4 dozen. 


CANDIED FRUIT AND ALMOND BITES Violet Carter 


1c. almonds, toasted 2 T. orange juice 
1c. sifted powdered sugar 1/4 tsp. vanilla 
1/2 c. diced, mixed, candied Finely shredded semi-sweet 
fruits and peels baking chocolate (optional) 
1 tsp. finely shredded orange Sifted powdered sugar 
peel (optional) 


Grind almonds until fine. In a medium mixing bowl stir together 
almonds, powdered sugar, fruits and peels and orange peel. Stir in 
orange juice and vanilla. Shape into balls using about 2 tea- 
spoons mixture for each. Roll in finely shredded chocolate or pow- 
dered sugar. Makes 24-30 candies. 


CHOCOLATE BON BONS Joyce Banks 
1/4 c. melted butter 16 oz. coconut 
1 can sweetened condensed 1/2 cake wax 

milk 1 (6-02.) pkg. chocolate chips 


1 lb. powdered sugar 


Combine sugar, butter, milk and coconut. Chill 1/2 hour; then roll 
into balls. Chill again for 1/2 hour to 1 hour. Meanwhile melt chips 
and grated wax in double boiler. Roll balls in chocolate. Cool. 


CHRISTMAS FUDGE Pat Newville 
4 1/2 c. sugar 3 sm. pkgs. chocolate chips 

2 cubes margarine 1/2 c. nuts 

1 Ig. can evaporated milk 1 tsp. vanilla 


1 jar marshmallow creme 


Mix sugar, margarine and milk and bring to a boil. Boil hard for 9 
minutes, stirring constantly. Remove from heat and add rest of 
ingredients. Mix thoroughly and chill. | add both milk chocolate 
and semi-sweet chips. 
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MICROWAVE CARAMELS Linda Fielding 


1/2 c. butter 1 T. vanilla 
2 c. sugar 2 c. nuts (pecans are 
1c. corn syrup wonderful!) 


1 can Eagle Brand sweetened 
condensed milk 


Melt butter in large round glass bowl in microwave. Add sugar and 
corn syrup. Microwave on high for 5 minutes. Stir well. Add con- 
densed milk and stir very well. Cook on high for about 15 minutes. 
Stop microwave every 3 minutes to stir (lay out 5 clean spoons and 
then you can keep track). Add vanilla and nuts. Put into a greased 
(9 x 13-inch) pan. Cool overnight. Cut and wrap in waxed paper. 


MICROWAVE PEANUT BRITTLE Linda Fielding 
1c. raw peanuts 1/e tsp. salt 

1c. sugar 1 T. butter 

1/2 c. white corn syrup 1 tsp. baking soda 

1 tsp. vanilla 


Use a large round bowl so it won’t boil over. Stir peanuts, sugar 
and salt into a large bowl. Microwave on high 3 minutes, stir and 
cook 2 minutes more on high. Add butter. Return to microwave 
and cook on high 4 to 5 minutes. Add soda and vanilla. Pour onto 
buttered foil. Cool. 


MICROWAVE PEANUT BRITTLE Pat Newville 
1 c. sugar 1 T. butter or margarine 

1/2 c. corn syrup 1 tsp. soda 

1c. raw peanuts 1 tsp. vanilla 

1/s tsp. salt 


Combine first 4 ingredients and microwave on high for 4 minutes. 
Stir. Cook 3-4 minutes more. Add margarine and cook 2 more min- 
utes until caramel color. Add soda and vanilla. Pour onto buttered 
cookie sheet. Cool and break into pieces. Easy and very good. 


MICROWAVE PEANUT CLUSTERS Linda Fielding 


2 c. chocolate chips 1-2 c. salted peanuts 
1c. butterscotch chips 


In a large bow! microwave chips for 2 to 3 minutes. Stir in peanuts 
and drop from teaspoon onto waxed paper. Let set up in cool 
place. Instead of semi-sweet chocolate chips we like milk choco- 
late sometimes. Also, you can use other kinds of nuts if desired. 
Pecans are great. So are a mixture of nuts and crushed pepper- 
mint stick. 
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MINTS 


2 c. sugar 
1/2 c. White Karo syrup 


Joyce Banks 


White of 1 egg 
1J4 tsp. cream of tartar 


Boil sugar, water and Karo until the mixture threads (240-242° ona 
candy thermometer). Just before removing from heat, add cream 
of tartar. Pour syrup slowly on well beaten egg white, beating con- 
Stantly. Beat until stiff enough to handle. Add the mint flavoring 
and pale green coloring. Roll in lengths and cut. Roll in powdered 
sugar. 


PEANUT BUTTER FUDGE 


Lolene Adams 


3 c. sugar 1c. cream 

1 T. flour 1 T. butter 

3 T. cocoa 1 tsp. vanilla 

1 T. Karo 1 heaping T. peanut butter 


Cook sugar, flour, cocoa, Karo and cream to soft boil. Let cool. 
Add butter and vanilla. Beat and add peanut butter. 


PECAN BRITTLE Dot Guymon 
2 c. sugar 2 T. Karo 
2 sq. butter 6 T. water 


2 sq. margarine 1 (8-02.) pkg. pecans 


Cook over medium high heat. Stir constantly. Cook 10 to 15 min- 
utes or until it’s about the color of a brown paper bag (I cook mine 
12 minutes). Stir in pecans. Pour out on a buttered cookie sheet. 
Break into pieces when hard. 


PECAN BRITTLE 


2 sq. of real butter 
1/2 c. water 


Linda Fielding 


Pinch salt 
6 oz. pecan halves 


1c. sugar 


Melt butter slowly in very heavy pan. Add sugar, water, salt and 
blend. Put lid on and turn heat to high until mixture comes to boil 
(this takes only a second). Take lid off and stir hard and fast with 
wooden spoon. Will turn to beige and then light caramel. At this 
point, remove from heat and drizzle over the pecans that have 
been laid face down on ungreased cookie sheet. Let harden; then 
break into pieces. 
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ROCKY ROAD FUDGE Linda Fielding 


2 c. packed brown sugar 1 (7-0z.) jar marshmallow 
1 c. sugar creme 

8 oz. dairy sour cream 1 tsp. vanilla 

1/2 c. butter or margarine 1 3/4 c. tiny marshmallows 
1/2 tsp. ground cinnamon 1 c. chopped walnuts or 
1/2 tsp. grated orange peel almonds 

1/s tsp. nutmeg 2/3 c. raisins 


3 c. semi-sweet chocolate 
pieces (18-0z.) 


Line a (9 x 13-inch) pan with foil, extending foil over the edges of 
pan. Butter the foil; set pan aside. Butter the sides of a heavy 3 
quart saucepan. In the pan combine sugars, sour cream, butter or 
margarine, cinnamon, orange peel and nutmeg. Cook over medium- 
high heat to boiling, stirring constantly with a wooden spoon to 
dissolve the sugars. Carefully clip a candy thermometer to side of 
pan. Cook over medium heat, stirring frequently, until thermometer 
registers 232°. Remove pan from heat; remove thermometer from 
pan. Add the chocolate pieces, marshmallow creme and the vanilla. 
Stir until well blended and the chocolate is melted. Quickly spread 
about half of the fudge mixture in the prepared pan. Sprinkle with 
the marshmallows, half of the walnuts or almonds and all of the 
raisins. Quickly top with the remaining fudge mixture. Sprinkle with 
the remaining walnuts or almonds, pressing lightly into the fudge. 
While fudge is warm, score in small squares. When firm, lift out of 
pan and cut into squares. Store, tightly covered, in the refrigerator. 
Makes about 4 pounds, 70 servings. Note: It is definitely worth the 
time to make this fudge. You will never find a fudge that is this 
creamy and uniquely flavored! 


SPICED NUTS Judy Beal 
1 c. sugar 1/2 tsp. vanilla 

3/4 tsp. nutmeg 2 c. walnuts (or more if 

1/3 tsp. cream of tartar desired) 


1/4 c. boiling water 


Cook sugar, nutmeg, cream of tartar and boiling water to firm ball 
stage. Add vanilla. Add walnuts. Stir fast. Pour out on a cookie 
sheet. Break apart. 
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STAINED GLASS WINDOWS Laverle Hennesey 


1c. chocolate chips 1 (10 1/2-0z.) pkg. colored 

1 egg marshmallows 

1c. chopped nuts Sm. amount of graham cracker 
2 T. butter crumbs 


1c. powdered sugar 


Mix chocolate chips and butter in double boiler until melted and 
very hot. Mix in mixer egg, powdered sugar and add to chocolate 
chips along with nuts and marshmallows. Mix and roll into three 
rolls on waxed paper with the small amount of graham cracker 
crumbs. Cool in refrigerator or freezer. Cut into slices and serve. 
These are a cookie, a candy and yummy! 


Recipe Favorites 
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Helpful Hints 


Make frying seafood easy. There is a product called ‘‘ Golden Dipt 
Fish Coating” available at grocery stores that makes coating fish 
easy. This product is used by most restaurants and it is quick and 
easy. Just follow directions. 


To keep meat moist and flavorful when reheating it - without adding 
extra fat - place a lettuce leaf in the bottom of a casserole, put meat 
on lettuce, then cover with another lettuce leaf. Add a little water 
to the bottom of the pan and heat at 350° until meat is hot. 


Bringing home the bacon: Keep bacon slices from sticking together 
by rolling the package into a tube shape and securing it with a rub- 
ber band before refrigerating. 


Stopping the splattering: To keep hot fat from splattering, sprinkle 
a little salt or flour in the pan before frying. 


Juicier burgers: Add one stiffly beaten egg white to each pound of 
hamburger. Or, make patties with one tablespoon of cottage cheese 
in the center. 


No more fowl play: Defrost frozen chicken by soaking in cold water 
that’s been heavily salted. Meat will be pure white and very flavorful. 


After cooking, small roasts should sit for 10-15 minutes before car- 
ving, a large roast should sit for 20-30 minutes. 


A fork should never be stuck in meat while frying or grilling as it 
punctures the meat and lets the juices out. Use tongs. 


Thaw meats in the refrigerator so as not to lose juices. 
Spray your barbecue grill with vegetable oil to prevent sticking. 
Instant potatoes are a good thickening for stews. 


Bacon that has been fried and drained crisp can be frozen in foil; 
reheat in toaster oven to crisp. 


Dip your fingers in water to prevent meatballs from sticking to your 
hands. 


Meat loaf can be cooked in individual muffin pans in half the normal 
baking time. 
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APPLE PIE FILLING Shirley Snowball 
4 1/2 c. sugar 3 T. lemon juice 

1 c. cornstarch 8-10 c. water 

2 tsp. cinnamon 4 1/2-6 Ibs. tart apples (peeled 

1/4 tsp. nutmeg and sliced) 

1 tsp. salt 


Cook all except apples until thickened. Pour over sliced apples in 
quarts. Do not fill too full. Process 20 minutes in water bath. 
Makes 6 quarts. 


BARBECUE SAUCE Laverle Hennesey 

3/4 c. Heinz hot catsup 1/4 c. Catalina salad dressing 

1/2 T. mustard with 1 T. Worcestershire sauce 
horseradish Onions 


1/4-1/2 c. brown sugar 


Mix and boil together. 


CARAMEL SAUCE Donna Heath 
1c. brown sugar 1/4 c. butter (not margarine) 
1/2 c. Karo syrup 1/2 tsp. vanilla 


1/2 c. whipping cream 


Combine brown sugar, Karo and whipping cream. Bring to a boil 
and boil 1 minute. Add butter and vanilla. 


CHEESE BALL Pam Chatfield 
2 (8-0z.) pkgs. cream cheese, 1/4 c. bell pepper, finely 
softened chopped 
1 (8-0z.) can crushed 2 T. onion, finely chopped 
pineapple 2 c. nuts (1 c. mix into ball, roll 


ball in remaining c.) 


Combine all ingredients and shape into ball. 


7274-92 113 


THIS AND THAT 


THIS AND THAT 


CHOCOLATE SAUCE Donna Heath 


6 T. margarine 2 c. powdered sugar 
1/4 c. cocoa 1 tsp. vanilla 
1c. canned milk or light 

cream 


Melt margarine and gradually blend in powdered sugar. Mix well 
to get out all the lumps. Blend in cocoa and gradually add the 
canned milk or cream. Cook about 5 minutes. Cool and refrigerate. 
If mixture is too thick, thin with a little cream. 


CORN BREAD STUFFING Joye Corry 
9 x 13 x 2-inch pan of corn- Giblets 
bread (recipe follows) 2 eggs 
4 stalks celery Poultry seasoning, salt, pepper 
2 med. onions, chopped and sage to taste 
Cornbread: 
2 c. flour 2 c. yellow cornmeal 
1/2 c. sugar 4 eggs 
8 tsp. baking powder 2 c. milk 
1 1/4 tsp. salt 1/2 c. shortening 


Cook giblets in water. Reserve liquid. Cover celery and onions with 
fresh water and cook until tender. Crumble corn bread in bowl. 
Add onions and celery, eggs, seasonings and chopped giblets, if 
desired. Add enough liquid from giblets to make a soft mush. Put 
dressing in a greased (9 x 13 x 2-inch) pan. Bake at 350° for about 
1 hour. Combine flour, sugar, baking powder and salt. Stir in corn- 
meal. Add eggs, milk and shortening. Mix well. Pour batter into 
greased (9 x 13 x 2-inch) pan and bake at 425° for 25 minutes. Iris 
Corry’s daughter-in-law, Joye, brings her Southern background to 
the family’s Thanksgiving table with this traditional corn bread 
stuffing recipe. 


FRENCH APPLE YOGURT Nancy Lake 
2 c. plain low-fat yogurt 1/2 c. frozen apple cider 
4 apples (Mcintosh, Graven- concentrate 

stein, Rome Beauty) 1-1 1/2 tsp. cinnamon 


Peel, core and chop apples into approximately 1-inch chunks. 
Cook apples in cinnamon and cider about 10 minutes. Combine 
apple mixture with yogurt and refrigerate until very cold. Mixture 
will not be as solid as the plain yogurt. Can be eaten plain or as a 
topping for pancakes, waffles, etc. 


114 


LAVERLE’S FRIED RICE 


Laverle Hennesey 


Cabbage Peas 
Onions Mushrooms 
Bell pepper Soy sauce 
Celery Meat 
Grated carrots Cooked rice 


Chop vegetables. In electric wok or skillet put soy sauce and meat 
you wish to add, cut in small pieces. Simmer meat in soy sauce 
until well coated; then add vegetables and toss until vegetables 
just start to go limp. Add cooked rice and toss and serve. 


MEXICAN PIZZA 


4 reg. flour tortillas 

1 Ig. can tomatoes, chopped 
1 Ig. onion, chopped 

1 sm. can ripe olives, minced 
1 (8-0z.) pkg. Jack cheese 

1 ripe avocado, chopped 


Joyce Banks 


1 1/2 Ibs. ground beef 

1 sm. can chopped green chili 
Salt and pepper to taste 

1 (8-0z.) pkg. cheddar cheese 
1 Ig. tomato, chopped 

Sour cream 


Grate cheeses. Oil both sides of tortillas. Brown beef, and salt and 
pepper to taste. Add chopped tomatoes, green chilies and large 
onion. Let simmer until thick. Place beef evenly on 4 tortillas and 
spread. Add olives and cheese. Bake in 375-400° oven for 8 min- 
utes, or until tortillas are browned on edges. Remove from oven, 
add tomatoes and avocados to top of pizza. Cut in 4 and add 1 
teaspoon sour cream to top of each quarter. 


MUSTARD GARNISH FOR HAM Pam Chatfield 


1/2 c. water 1/2 c. white vinegar 

1 pkg. unflavored gelatin 1/2 tsp. salt 

4 eggs 1/2 pt. whipping cream, 
3/4 c. Sugar whipped 


2 T. dry mustard 


Combine water and gelatin and set aside. Beat remaining ingredi- 
ents together in top of double boiler and cook until thick as heavy 
cream. Allow to cool. Add whipped cream and gelatin. Pour into (9 
x 13-inch) pan and refrigerate. 
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NORWEGIAN PANCAKES Ruth Ann Shelley 


4c. milk 4 eggs 
1/2 c. sugar 3 1/2 c. flour 
1/2 tsp. salt 1/2 cube butter 


Mix first 5 ingredients together, then melt butter in frying pan and 
pour in batter. Then pour in 3/4 cup or whatever size you like in 
frying pan heated to 380°. Spread with butter and whatever top- 
ping you like, i.e. granulated sugar, powdered sugar, jam, cream 
cheese and strawberry jam. Then roll up and eat. 


PUMPKIN SPREAD Angel Banks 
4c. pureed pumpkin 3/4 c. raisins 
1c. honey 1/2 tsp. ground cloves 
1/2 c. dried peaches or apri- 1/2 tsp. ginger 
cots, chopped 2 T. lemon juice 


Combine all ingredients in a heavy saucepan and cook over low 
heat, stirring frequently, for about 40 minutes. This may be sealed 
into hot sterilized jars or frozen in small cartons. Excellent on pan- 
cakes, waffles or toast. 


TRADITIONAL BREAD STUFFING Iris Corry 

1 loaf homemade white bread Sage, poultry seasoning to 
(recipe follows) taste 

1 pkg. flavored dressing mix 2 cans chicken rice soup 


1 onion chopped, or 2 T. dried %2 Ib. margarine 
minced onion, reconstituted 2-3 eggs beaten 
in 1/2 c. water Stock from turkey neck and 
giblets 


The night before, combine bread cubes with dressing mix, onion 
and seasonings. Let stand overnight. In the morning add soup 
(which has been heated with margarine), eggs and enough stock 
to make dressing moist, but not sloppy. Mix lightly with hands. 
Place in a (9 x 13 x 2-inch) pan, cover with foil and bake at 350° for 
1/2 hour. Remove foil the last 10 to 15 minutes to brown top. 
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WHITE BREAD FOR Iris Corry 
TRADITIONAL BREAD STUFFING 


2 pkgs. dry active yeast 1 T. salt 

1/2 c. warm water 1c. powdered milk 
1/4 c. sugar 1 3/4 c. warm water 
1/4 c. shortening 6-7 c. flour 


Soften yeast in 1/2 cup warm water. In large mixing bowl, blend 
sugar, shortening, salt, powdered milk, remaining water and 2 cups 
flour. Beat with wooden spoon until smooth. Add softened yeast 
mixture. Gradually add remaining flour to form stiff dough. Knead 
on floured surface until smooth and satiny, 7 to 10 minutes, adding 
flour as necessary. Place in greased bowl, turning dough to grease 
all sides. Cover with towel or greased waxed paper. Let rise in warm 
place until light and double in bulk, 1 1/2 hours. (Test dough by 
pressing with a finger; if indentation remains, dough is double). 
Punch dough down. Knead into 2 balls and let rest for 5 to 10 min- 
utes. Shape into loaves. Place in well greased loaf pans. Let rise in 
warm place until dough fills pans and tops of loaves are well above 
pan edges, about 1 hour. Do not let dough rise too much. Bake at 
400° for 35 to 40 minutes. Remove from pans immediately. 


VANILLA BUTTER FROSTING Rodney Kruse 
Bulloch Drugs Pharmacist 

1/2 c. milk 1/2 c. granulated sugar 

2 T. flour 1 tsp. vanilla 


1/2 c. butter 


Blend milk and flour until smooth. Cook, stirring constantly, until 
thick and smooth. Set aside until cooled. Cream butter and sugar 
until light and fluffy. Add flour/milk mixture. Add vanilla and beat 
until fluffy and smooth. Double mixture if doing a layer cake. 
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Recipe Favorites 


INDEX OF RECIPES 


APPETIZERS AND 
BEVERAGES 


CHAFING DISH MEATBALLS 
CHIP DIP 

CHRISTMAS WASSAIL 
CLAM DIP 

SAUSAGE NIBBLES 
SPINACH DIP 

SPINACH DIP 

TEX-MEX 

VEGETABLE DIP 
VEGETABLE DIP 


SOUPS, SALADS AND 
VEGETABLES 


24 HOUR SALAD 

ACAPULCO SALAD 

ALL VEGETABLE CHILI 

AUNT JEANETTE’S 3 BEAN 
SALAD 

BAKED BEANS 

BEANS BAKED IN A 
CASSEROLE 

BROCCOL! CHOWDER 

CHEESE PINEAPPLE SALAD 

CHRISTMAS CRANBERRIES 

COLD BROCCOLI! AND 
CAULIFLOWER SALAD 

CORN CHOWDER 

CRANBERRY RELISH 

CRANBERRY SALAD 

CREAMY CAULIFLOWER SOUP 

EASY BAKED BEANS 

EASY FRUIT SALAD 

EGGPLANT PATRICE 

ELEGANT FROZEN FRUIT 
SALAD 

FRUIT SALAD 

GARDEN RELISH SALAD 

GREEN BEANS ALMONDINE 

HAMBURGER CHOWDER 

HOLIDAY SALAD 

INDIAN PUMPKIN SOUP 

LEMON-LIME JELLO LAYER 
SALAD 

LIME SALAD 

MARINATED BEAN SALAD 

MEATBALL WINTER SOUP 

MISSIONARY SOUP 

MUSTARD STRING BEANS 

ORIENTAL SALAD 

POTATO CASSEROLE 


7274-92 


WWNNNN-A +--+ 


ak. 


=k 


=k 
oo ooan aw aon 


= 
oO 


10 


POTATO SALAD 

PRETZEL JELLO 

RANCH DRESSING 

RICE SHRIMP SALAD 

SARA'S SPECIAL BAKED 
BEANS 

SAUCY SUCCOTASH 

SHRIMP SET SALAD 

STRAWBERRY-SOUR CREAM 
MOLD 

STUFFED SQUASH 

SUMMER BEANS-SWEET/SOUR 

SWEET POTATOES WITH 
PRALINE TOPPING 

TACO SALAD 

TACO SOUP 

TOMATO CONSOMME’ 

TORTILLA (MEATBALL) SOUP 

VEGETABLE SOUP 

WINTER BEANS (BAKED) 

YAM AND APPLE CASSEROLE 

ZUCCHINI CASSEROLE 


MAIN DISHES AND 
CASSEROLES 


B.L.T. DINNER PLATE 

BEAN ENCHILADA 

BEEF RICE CASSEROLE 

CABBAGE ROLLS 

CARROT CASSEROLE 

CHICKEN ’N RICE 

CHICKEN AND BROCCOLI 
CASSEROLE 

CHICKEN CACCIATORI 

CHICKEN SPAGHETTI 

CHIL] RELLENOS 

CHINESE CASSEROLE 

CHINESE HAMBURGER 

CHOW MEIN 

COMPANY TUNA CASSEROLE 

CORNISH PASTIES 

CREAMED TUNA 

DEEP SEA DELIGHT 

DINNER IN A PUMPKIN 

EASY, QUICK AND SPICY 
CHICKEN RICE 

EIGHT HOUR BEEF STEW 

ENCHILADAS 

FLUFFY CHICKEN CASSEROLE 

FRANKFURTER MAIN DISH 

GREEN CHILE ENCHILADA 


21 
21 
21 
22 
22 
23 


22 
23 
23 
24 
24 
24 
24 
25 
25 
25 
26 
26 


26 
27 
27 
28 
28 
29 


GREEN ENCHILADA 
CASSEROLE 

HAM AND ASPARAGUS 
CASSEROLE 

HAM MACEDOINE 

HAMBURGER CABBAGE BAKE 

HAMBURGER CASSEROLE 

HAMBURGER CASSEROLE 

HAMBURGER ONION PIE 

HAMBURGER PIE 

HASH BROWN QUICHE 

HOT CROSSED TUNA 
CASSEROLE 

INDIAN FRY BREAD AND TACO 

INDIAN STEW 

ITALIAN SAUSAGE AND GREEN 
PEPPERS 

JOHN WAYNE CASSEROLE 

LASAGNA BEEF CASSEROLE 

MEAT BALLS WITH SOUR 
CREAM 

MEXICAN CASSEROLE 

MEXICAN FIESTA CASSEROLE 

NO PEEK CASSEROLES 

OLD FIREHOUSE CASSEROLE 

POTATO CASSEROLE 

RAGOUT 

RATTLESNAKE STEW 

RICE-BEAN CASSEROLE 

SAUSAGE AND RICE 
CASSEROLE 

SAUSAGE, RICE, CHICKEN 
CASSEROLE 

SOUPER MEAT AND POTATO PIE 

SPAGHETTI PIE 

SPINACH CASSEROLE 

TACO CASSEROLE 

TACO EGGS 

TANTALIZING CHICKEN AND 
RICE BAKE 

TORTILLA TORTE 

TUNA PINWHEELS 

TUNA ROLL-UPS 

VELMA'S CHICKEN AND 

‘ DRESSING CASSEROLE 

WHEAT CHILI 

ZIPPY ZUCCHINI CASSEROLE 

ZUCCHINI CHILI 


MEAT, POULTRY AND 
SEAFOOD 


BARBECUED RIBS 
BEEFHIVES 

CHICKEN ALMONDINE 
CHICKEN CASSEROLE 


PAE AES) 


CHICKEN PAPRIKA AND 
DUMPLINGS WITH SOUR 
CREAM 

EASY CHICKEN DIVAN 

EASY CHICKEN MARINADE 

ENGLISH PASTIES 

FAJITAS 

HAWAIIAN MEAT BALLS 

HONEY CHICKEN 

MEAT BALLS WITH SOUR 
CREAM 

MEATBALL HOAGIE 

ONION ROASTED VENISON 

SALAMI 

SPICY BROWN BEEF STEW 

STUFFED PORK CHOPS 

SWEDISH MEAT BALLS 

SWEET AND SOUR BARBECUED 
RIBS 

VENISON MEAT PIES WITH 
GRAVY 

VENISON STROGANOFF 

WEST COAST CHICKEN 


BREADS & ROLLS 


APPLE BREAD 

APPLE BREAD 

APPLESAUCE NUT BREAD 

BLENDER ROLL RECIPE 

BRAN MUFFIN MIX 

BRAN MUFFINS 

BUBBLE BREAD 

CARROT BREAD 

CINNAMON ROLLS 

CRANBERRY MUFFINS 

CRANBERRY ORANGE BREAD 

CRANBERRY PUMPKIN BREAD 

CROUTONS 

CRUMBLESS CORNBREAD 

CRUSTY PINTO BEAN BREAD 

DATE WAFFLES 

DINNER ROLLS 

ENGLISH MUFFINS 

ENRICHED WHITE BREAD 

GOOD HOT ROLLS 

GRANDMA BANK’S BREAD 

GRANDMA DEARIE’S 
BUTTERMILK WAFFLES 

HAMBURGER BUNS IN 60 
MINUTES 

INDIAN PUMPKIN BREAD 

LEMON BREAD 

LEMON BREAD 

ONION-CHEESE BREAD 

ORANGE ROLLS 

OVERNIGHT ROLLS 


51 
51 
51 
58 
58 
58 
52 
52 
59 
59 
52 
53 
53 
53 
53 
63 
59 
60 
54 
60 
54 


64 


60 
54 
55 
55 
55 
61 
61 


PUMPKIN PANCAKES 
RAPID MIX BREAD 
REFRIGERATOR BRAN 
MUFFINS 
REFRIGERATOR ROLLS 
RUTH’S CINNAMON ROLLS 
SPUDNUTS 
SWEET ROLLS 
THANKSGIVING PUMPKIN 
BREAD 
WHOLE-WHEAT BLENDER 
PANCAKES 
ZUCCHINI BREAD 
ZUCCHINI BREAD 
ZUCCHINI BREAD 
ZUCCHINI PINEAPPLE BREAD 


PIES, PASTRY AND 
DESSERTS 


AMAZING COCONUT PIE 

ANGELS DELIGHT 

APPLE CHIFFON PIE 

APPLE CRISP 

BANANA SPLIT PIE 

BIG APPLE PIZZA 

CARROT PUDDING 

CHRISTMAS PIE 

COUNTRY VANILLA ICE CREAM 

CRANBERRY DATE PUDDING 

CRANBERRY MINCE PIE 

CREAMY DUTCH APPLE 
DESSERT 

DATE NUT PIE 

DATE PIE 

DONUTS 

FRENCH CREAM PIE 

FRENCH SATIN CHOCOLATE 
PIE FILLING 

FROZEN NUTTY BANANAS 

FRUIT COCKTAIL TORTE 

GERMAN CHOCOLATE CREAM 
PIE 

HAWAIIAN CHOCOLATE PIE 

LEMON BISQUE 

LEMON MERINGUE PIE 

LEMON-PINEAPPLE PIE 

MERRY BERRY HEAVEN 

PECAN PIE 

PINEAPPLE COCONUT PIE 

PINEAPPLE MERINGUE PIE 

PINK LEMONADE DESSERT 

PUMPKIN PIE 

PUMPKIN PIE SQUARES 

RED RASPBERRY CREAM 
CHEESE PIE 
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62 
62 
62 
63 
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56 


64 
56 
57 
57 
57 


65 
72 
65 
72 
65 
73 
73 


66 


73 
73 
66 


74 
66 
74 
74 
67 


67 
75 
75 


67 
68 
75 
68 
68 
75 
69 
69 
69 
76 
70 
76 


70 


RHUBARB COBBLER 

RICE KRISPY ICE CREAM 
RICE PUDDING 
SNOWBALLS 

SODA CRACKER PIE 
SOUR CREAM CHERRY PIE 
SOUTHERN PECAN PIE 
STRAWBERRY PIE 

TOLL HOUSE PIE 


CAKES, COOKIES AND 
CANDY 


40% BRANFLAKE COOKIES 
ALMOND BALLS 

APPLE CAKE 

APPLE CHEESE COOKIES 
APRICOT BARS 

BANANA OATMEAL COOKIES 
BANANA SPLIT CAKE 
BANANA SPLIT CAKE 
BLONDE BROWNIES 
BROWNIES 

BROWNIES 
BUTTERFINGERS 


- BUTTERMILK COOKIES 


CANDIED FRUIT AND ALMOND 
BITES 

CAROB CHIP COOKIES 

CHEESECAKE 

CHEWY SCOTCH SQUARES 

CHINESE ALMOND COOKIES 

CHOCOLATE BON BONS 

CHOCOLATE CAKE 

CHOCOLATE COOKIES 

CHOCOLATE ENCORE CAKE 

CHOCOLATE FILLED OATMEAL 
BARS 

CHOCOLATE ICED 
BITTERSWEETS 

CHOCOLATE MELTAWAYS 

CHOCOLATE SWIRL COFFEE 
CAKE 

CHOCOLATE WAFFLE COOKIES 

CHRISTMAS FUDGE 

CINNAMON STREUSEL CAKE 

COOKIE CRUMB CRUST 

COWBOY COOKIES 

CRANBERRY CARROT CAKE 

CRAZY CHOCOLATE CAKE 

CRY BABBIES 

DANISH CAKE DESSERT 

DATE CAKE 

DATE FRUIT CAKE 

DEXTURE GINGER COOKIES 

DUMP CAKE 


76 
77 
77 
77 
71 
71 
71 
72 
72 


80 
94 
94 


108 


80 
95 
81 


EASY CHEESY LEMON BARS 
FRUIT CAKE 

FUDGE FROSTING 

GERMAN CHOCOLATE CAKE 
GERMAN COCONUT CAKE 
GINGER CREAMS 


GREAT AND EASY FRUIT CAKE 


HALEY BLACK’S PEANUT 
COOKIES 

HURRY UP SPICE CAKE 

LAZY DAISY OATMEAL CAKE 

LEMON COOKIES 


LEMON MARDI GRAS SQUARES 


MARBLE BROWNIES 
MARBLE SQUARES 
MAYONNAISE CAKE 
MELT AWAY COOKIES 
MICROWAVE CARAMELS 


MICROWAVE PEANUT BRITTLE 
MICROWAVE PEANUT BRITTLE 


MICROWAVE PEANUT 
CLUSTERS 

MINTS 

MRS. FIELD’S COOKIES 

NO BAKE CHRISTMAS FRUIT 
CAKE 

NO-BAKE COOKIES 

NUT BUTTERBALLS 


OLD PLANTATION FRUIT CAKE 
OLD-FASHIONED SOUR CREAM 


COOKIES 
ORANGE CAKE 
PEANUT BUTTER BARS 
PEANUT BUTTER COOKIES 
(GRANDMA) 
PEANUT BUTTER COOKIES 
PEANUT BUTTER FUDGE 
PECAN BRITTLE 
PECAN BRITTLE 
PIE FILLING SHEET CAKE 
PINTO BEAN FIESTA CAKE 
PISTACHIO CAKE 
POTATO CHOCOLATE CAKE 
PRINCESS PARTY CAKE 
PUMPKIN CAKE 
PUMPKIN COOKIES 
PUMPKIN OAT DROPS 
RAISIN COOKIE BAR 
RAISINS OATMEAL COOKIES 
ROCKY ROAD FUDGE 
RUTH’S LUMBERJACKS 
SANDWICH COOKIES 
SOFT ZUCCHINI COOKIES 
SOUR CREAM COOKIES 
SPICED NUTS 
SPICY CHOCOLATE BARS 
SPRITZ 
STAINED GLASS WINDOWS 
SUGAR COOKIES 
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91 
84 
85 
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85 


98 
86 
86 
99 
99 
99 
100 
87 
100 
109 
109 
109 
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87 
101 
101 
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102 
103 
103 
103 
111 
104 
104 
104 
105 
111 
105 
105 
112 
106 


SURPRISE COOKIE BARS 

THREE-GINGER COOKIES 

TOLL HOUSE OATMEAL 
COOKIES 

WAKIE CAKE 

WALNUT BROWNIE WAFFLE 
COOKIES 

ZUCCHINI DROP COOKIES 
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APPLE PIE FILLING 
BARBECUE SAUCE 
CARAMEL SAUCE 
CHEESE BALL 
CHOCOLATE SAUCE 
CORN BREAD STUFFING 
FRENCH APPLE YOGURT 
LAVERLE’S FRIED RICE 
MEXICAN PIZZA 


MUSTARD GARNISH FOR HAM 


NORWEGIAN PANCAKES 

PUMPKIN SPREAD 

TRADITIONAL BREAD 
STUFFING 

VANILLA BUTTER FROSTING 

WHITE BREAD FOR 
TRADITIONAL BREAD 
STUFFING 
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a] COOKING TIPS ze 


% After stewing a chicken for diced meat for casseroles, etc., let cool in broth before 
cutting into chunks - it will have twice the flavor. 


* To slice meat into thin strips, as for Chinese dishes - partially freeze and it will slice 
easily. 


? A roast with the bone in will cook faster than a boneless roast - the bone carries the 
heat to the inside of the roast quicker. 


® Never cook a roast cold - let stand for a least an hour at room temperature. Brush 
with oil before and during roasting - the oil will seal in the juices. 


% For a juicier hamburger add cold water to the beef before grilling (1/2 cup to 1 pound 
of meat). 


% To freeze meatballs, place them on a cookie sheet until frozen. Place in plastic bags 
and they will stay separated so that you may remove as many as you want. 


® To keep cauliflower white while cooking - add a little milk to the water. 
When boiling corn, add sugar to the water instead of salt. Salt will toughen the corn. 


% To ripen tomatoes - put them in a brown paper bag in a dark pantry and they will 
ripen overnight. 


* Do not use soda to keep vegetables green. It destroys Vitamin C. 


% When cooking cabbage, place a small tin cup or can half full of vinegar on the stove 
near the cabbage. It will absorb all odor from it. 


* Potatoes soaked in salt water for 20 minutes before baking will bake more rapidly. 


* Let raw potatoes stand in cold water for at least half an hour before frying to improve 
the crispness of french-fried potatoes. 


% Used greased muffin tins as molds when baking stuffed green peppers. 
® A few drops of lemon juice in the water will whiten boiled potatoes. 


% Buy mushrooms before they "open." When stems and caps are attached snugly, 
mushrooms are truly fresh. 


® Do not use metal bowls when mixing salads. Use wooden, glass or china. 


% Lettuce keeps better if you store in refrigerator without washing first so that the leaves 
are dry. Wash the day you are going to use. 


* To keep celery crisp - stand it up in a pitcher of cold, salted water and refrigerate. 


® Don't despair if you've oversalted the gravy. Stir in some instant mashed potatoes 
and you'll repair the damage. Just add a little more liquid to offset the thickening. 
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CALORIE 


Beverages » 


Apple JUICE; 6:02. 6s. cscccsccsescacesencseans 90 
Coffee (black/UNSW.) ............2::seeeeeeee 0 
Cola type): 12. OZ: iss casssccscscmnsancnnen 115 
Cranberry juice, 6 OZ. ..............:.06 115 
Ginger ale, 12:02. ..ics..cscssssscssessess 115 


Grape juice, (prepared from 

frozen concentrate), 6 OZ. ........... 142 
Lemonade (prepared from 

frozen concentrate), 6 02. ............. 85 
Milk 

protein fortified, 1 C. ..........ceeeeeee 105 

SKIM; 1 Gs scansccesesansecesscqsecsasesscrese 90 

WHOIG, 1G: cece cevecacstsccsiesseseetceeoas 160 
Orange juice, 6 oz. ; - 
Pineapple juice, unsweetened, 602... 95 
Root beer; 12:02: secciscoscssseescssceaeve 150 
Tonic (quinine water), 12 02. ........... 132 


Breads Sc 


Corn Bread, 1 small square ............. 130 
Dumplings, 1 med. ............:.ccseeeeeee 70 
French Toast, 1 slice 
Muffins 


DPD, TUF 4. cccceccsecdevecekcsceasns 106 
blueberry, 1 muffin ................... 110 
corn, 1 muffin .............. true 120 
English, 1 muffin .......... “ 
Melba Toast, 1 slice ...............04 
Pancakes, 1 4 in. ............. 
Pumpernickel, 1 slice ..... 
RYy@;, 1 SlGC@: «15 ccccsesacSerees 
Wate. V cssiciissisinsaicncsscaseseawewesanee 
White) 1. SHC ...i.0025 he dates. 
Whole wheat, 1 slice .................+. 
Cereals 
Corn Flakes, 1 Cup. ............:::eeeeeee 105 
Cream of Wheat, 1 cup ..............05 120 
Oatmeal, 1 CUP .............eeeeeeeeeeeeee 148 
Rice Flakes, 1 CUP .............::sseeeeees 105 
Shredded Wheat, 1 biscuit ............. 100 
Sugar Krisps, 3/4 Cup ...............00008 110 


Crackers 

Graham, 1 cracker ............c00ee0e 

Rye Crisp, 1 cracker 

Saltine, 1 cracker ............ceeseeeeees 

Wheat Thins, 1 cracker ................00668 9 

Dairy Products 

Butter or Margarine, 1 T .............665 100 

Cheese 
American Cheese, 1 02. ............ 100 
Camembert, 1 OZ. ............s0sceee0 85 
Cheddar; 1 OZ: siiiscsscnceccrsencvasees 115 
Cottage Cheese, 1 02. ..........06600 30 
Mozzarella; 102: ccisiasscvosccsecexsxe 90 
Parmesan, 1 OZ: acesscieveasszexcsssrss 130 
Ricotta, 1 OZ.:8 siisaccsccsctaegeceseseees . 50 
Roquefort, 102. s.idcisciscossovesseexes 105 
SWISS. 1 OZ).pcasds cestnexeasstaterwaceser 105 

Cream 


LIGNE 1 We seencenceneesosdecpatiomtass aakt 
HIG AVY 1) Uy deiecoraxcnasaatecsoceseinangnana 
SOK, WT cescasacesssceeserseree 
Hot chocolate, with milk, 1c 


Milk chocolate, 1 02. .............. 145-155 
Yogurt 
made w/ whole milk, 1. ...... 150-165 


made w/ skimmed milk, 1c. .......125 


ee CD) 


Fried, 1 large. .:cssssesesossseaccasssceonss 100 
Poached or boiled, 1 large .......... 75-80 
Scrambled or in omelet, 1 large..110-130 
Fish and Seafood 

BASS. AGZ 5 ieee schctemasansdcrsnaisaaeoudices 105 
Salmon, broiled or baked, 3 02. ...... 155 
Sardines canned in oil, 3 02. ........... 170 
GROUT; SIO: S120 cc csasiscnnssesnsazcxs 220 
TUNA, NON, SiOZ. soci icsessiwsenscsexeenees 170 
Tuna, in water, 3 OZ. ............ ce eeeeeee 110 
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Calorie Counter, 


Fruits 
Apple, 1 medium .............:::000 80-100 
Applesauce, sweetened, 1/2 c. ....90-115 
Applesauce, unsweetened, 

WAGs, ccsscctcusesech ss swosivwseressiecnevsves 50 
Banana, 1 medium 
BIUODSITIES W2.C.. ccissnssussseavexvorcevene 45 
Cantaloupe melon, 1/2 C. .............0 24 
Cherries (pitted), raw, 1/2 C. .............. 40 
Grapefruit, 1/2 medium .................45 55 
Grapes), 1/26: sssscessrescscoves ..35 -55 
Honeydew melon, 1/2 C. ........:0cceeeee 55 
Mango; 1 MOGIUIM 03.5500 ssecscssssveseess 90 
Orange, 1 medium ...............:ee 65-75 


Peach, 1 medium ..............scsseceee0. OD 
Pear, 1 medium 


Pineapple, fresh, 1/2 c. . wxeee4O 
Pineapple canned in syrup, 1/2 Ci sess 95 
Plum, 1 medium .. seerevs .. 30 
Strawberries, fresh, 1/2. siameates 30 
Strawberries, frozen 

and sweetened, 1/2 c. ........... 120-140 
Tangerine, 1 large 


Watermelon) 1/2 6. a scscsoscavtivenessnceses 42 


Meat and Poultry 


Beef, ground (lean), 3 02. ............... 185 
Beef, roast, 3 02. .............8 2185 
Chicken, broiled, 3 oz. ........... aett§ 
Lamb chop (lean), 3 02. ........... “A75- 200 
Sirloin steak, 3 02. .............ccseeeees 175 
Tenderloin steak, 3 02. ...............6. 174 
Top round steak, 3 02. .............0..08 162 
Turkey, dark meat, 3 02. ..........0005 175 
Turkey, white meat, 3 02. ............... 150 
Veal Cuuet: S02: ivevecuecisstccctisecicesed 156 
Veal, roast, (3:02: ccccesssssdchinsasicen: 176 
Nuts 

AIMONGS) 27. sessed ceacedieavedvseves 105 
Cashews) 2:7, decccecinr do Roccccoetas 100 
P@ANUTS HOT. .cvascdectesetPtseecccc: 105 
Peanut butter, 1 T. ...................2.2e 95 
PECANS? Te cdteOoutussate ci deecactsDebond 95 
PiStaCNIOS) 2 Ne, co35.acerktsscnnsens ./82 
Walnntits) 2 T..iics.cr 2.2. scresdveRccasswaace 80 


Cont'd. 


Pasta 


Macaroni or spaghetti, 
B/4.C; COOKED 3 cssictsssatecoccusroeevess 115 


Salad Dressings 


Blue cheese, 1 T. .......... ccc cecceee eee e ee 70 
FON, ll T... 20: .0ader donertasssovssaceiwnan 65 
HANAN, 1 Tin. cce cone pcatawstetesesnnicosbaaniat 80 
Mayonnaise, 1 T. ..............:eceeeeeees 100 
OMVG OUT scnsececeavseseavcsencadaensnn 124 
FRUSSIAN ST Tiss. cast idesdacsdexesexcsencedas 70 
Salad Oil) Toccssctieasicedbaweaecoatseraee 120 
Soups 
BEAN, TC) csiserscarrearsarecsaasecens 130-180 
Beet NOodle M6s0i 5 cc tewcaswiccsssceszsas 70 
Bouillon and consomme, 1. ........... 30 
Chicken noodle, 1 C. ..............0c0c0ee 65 
Chicken with rice, 1 C. ............ccseeeeee 50 
Minestrone; 1 C.. .c5.<c.csssessserees 80-150 
Split’ p@a), 1. Gi..ccssseccsec eas 145-170 
Tomato with milk, 1c. .... cnewssese IPO 
Vegetable; 1G. acs .cecsesessosseessvas 80-100 
Vegetables N 
ASPAraguys; 1 CUD sccisisscissscesvesacdeasse 35 
Broccoli, cooked, 1/2 C. ..............0668 25 
Cabbage, cooked, 1/2 c. ... 15-20 
Carrots, cooked. 1/2 c. ..... . 25-30 
Cauliflower, 1/2 c. ............ eee 10-15 
Corn (kernels), 1/2 C. .......cseeseesereeee 70 
Green Beans, 1 CUp .............::0:eeeee 30 
Lettuce, shredded, 1/2 c. ........... me 
Mushrooms, canned, 1/2 c. ..... ieaxeeteO 
Onions, cooked, 1/2 6. ...isicesiesicccins 30 
Peas, green, cooked, 1/2 c. ............. 60 
Potato 

baked; 1 MeGUMN inc ssi ssicceseccctecs 90 

CHIBGHB=10 sscccdticveexitecesecessadeens 100 

mashed, with milk 

and biittars 1G; 2.05 efescect: 200-300 
SPINACH, CUD occ ees ecvens toe ewscazess 40 
Tomato 

TAW; PMOGHIN i250 555. sscecanssszasse: 25 

COOKE, 1/2 6: :.cccisecdideRevesdicerccses 30 
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MEASUREMENTS & SUBSTITUTIONS 


Measurements 


AIPINGH ciaaascawie setsmanvesdes 1/8 teaspoon or less 
STCASPOONS) .0.tcseisdsnnveevewacnoeirenn 1 tablespoon 
4 tabloSPOOMS, sais ccsnssemsnsseneseceateceacne os 1/4 cup 
STADIGSDOONS ace cies cesisnsdonnnetwe cece amenexen 1/2 cup 
12 tablespoons .............. cece eee eeeeeeeeees 3/4 cup 
16 taDlOSPOONS:: ite:seiscinns oaeeFei0s seaenieainies ceases 1 cup 
ZiGUDS acescaseie Mer enchacevenazesceete once saedeeees 1 pint 
4A: CUPS: cioswnintnaaees ave tiraaieaperintizenpeers 1 quart 
MNQUANTS i satancts scastutaranmactteeeuss pscenedeus 1 gallon 
DOQUANS. censicpevssies egcunsmenetiies aleneaign sanmsine 1 peck 
AIDOGKS: « sib steucesmuast sans dodeeecidunecesies oe 1 bushel 
TG OUNGCOS: «057 snes daeacasacecteaaames teecdaaie 1 pound 
B32 OUNCES aiasd seis Acanntnetihosoemaswesapriinen 1 quart 
BOUNCES QUI, sass sue sssionsem esas veecedamudentace 1 cup 
T OUNCE MIQUIG 0. saasierines wevatesanions 2 tablespoons 


(For liquid and dry measurements use standard 
measuring spoons and cups. All measurements 
are level.) 


Substitutions 


Ingredient 


self rising flour 


cornstarch 
baking powder 


powdered sugar 
brown sugar 
sour milk 


whole milk 

cracker crumbs 
chocolate 

fresh herbs 

fresh onion 

dry mustard 

tomato juice 

catsup or chili sauce 


dates 
bananas 
min. marshmallows 


Quantity Substitute 

UCUD sc cnscisesteses 1 cup all-purpose flour, 1/2 tsp. salt, and 1 
tsp. baking powder 

1 tablespoon ..... 2 T. flour or 2 tsp. quick-cooking tapioca 

1 teaspoon ....... 1/4 tsp. baking soda plus 1/2 tsp. cream of 
tartar 

A CUP sei sciroeaies 1 c. granulated sugar plus 1 tsp. cornstarch 

W2 CUD eccicsesuees 2 T. molasses in 1/2 c. granulated sugar 

VOUD csstitecrases 1 T. lemon juice or vinegar plus sweet milk 
to make 1 c. (let stand 5 minutes). 

f CUP i. .cccensienrece 1/2 c. evaporated milk plus 1/2 c. water 

3/4 Cup ........... 1 c. bread crumbs 


1 square (1 0z.). 3 or 4 T. cocoa plus 1 T. butter 


1 tablespoon ..... 1 tsp. dried herbs 

4:smalll s-.05:...-5-- 1 T. instant minced onion, rehydrated 

1 teaspoon ....... 1 T. prepared mustard 

VCUp siscesisssseses 1/2 c. tomato sauce plus 1/2 c. water 

U CUD sscssceneevssze 1c. tomato sauce plus 1/2 c. sugar and 2 
T. vinegar (for use in cooking). 

TV IDs eecscccsigeb vacice 1 1/2 c. dates, pitted and cut 

3 medium ......... 1 c. mashed 

WO chisescdustececens 1 Ig. marshmallow 


In substituting cocoa for chocolate in cakes, the amount of flour must be reduced. 
Brown and White Sugars: Usually may be used interchangeably. 


34 =6MICROWAVEHINTS 


1. 


Vi. 


12. 


13. 


14. 


15. 


16. 


Place an open box of hardened brown sugar in the microwave oven with 1 cup 
hot water. Microwave at high for 1 1/2 to 2 minutes for 1/2 pound or 2 to 3 
minutes for 1 pound. 


. Soften hard ice cream by microwaving at 30% power. One pint will take 15 to 


30 seconds; one quart, 30-45 seconds; and one-half gallon 45-60 seconds. 


. One stick of butter or margarine will soften in 1 minute when microwaved at 


20% power. 


. Soften one 8-ounce package of cream cheese by microwaving at 30% power 


for 2 to 2 1/2 minutes. One 3-ounce package of cream cheese will soften in 1 
1/2 to 2 minutes. 


. Thaw frozen orange juice right in the container. Remove the top metal lid. 


Place the opened container in the microwave and heat on high power 30 
seconds for 6 ounces and 45 seconds for 12 ounces. 


. Thaw whipped topping... a 4 1/2 ounce carton will thaw in 1 minute on the 


defrost setting. Whipped topping should be slightly firm in the center but it will 
blend well when stirred. Do not overthaw! 


. Soften Jello that has set up too hard - perhaps you were to chill it until slightly 


thickened and forgot it. Heat on a low power setting for a very short time. 


. Heat hot packs in a microwave oven. A wet finger tip towel will take about 25 


seconds. It depends on the temperature of the water used to wet the towel. 


. To scald milk, cook 1 cup for 2 to 2 1/2 minutes, stirring once each minute. 
. To make dry bread crumbs, cut 6 slices bread into 1/2-inch cubes. Microwave 


in 3-quart casserole 6-7 minutes, or until dry, stirring after 3 minutes. Crush in 
blender. 

Refresh stale potato chips, crackers or other snacks of such type by putting a 
plateful in the microwave oven for about 30-45 seconds. Let stand for 1 
minute to crisp. Cereals can also be crisped. 

Nuts will be easier to shell if you place 2 cups of nuts in a 1-quart casserole 
with 1 cup of water. Cook for 4 to 5 minutes and the nutmeats will slip out 
whole after cracking the shell. 

For stamp collectors: place a few drops of water on stamp to be removed from 
envelope. Heat in the microwave for 20 seconds and the stamp will come right 
off. 

Using a round dish instead of a square one eliminates overcooked corners in 
baking cakes. 

A crusty coating of chopped walnuts surrounding many microwaved-cooked 
cakes and quick breads enhances the looks and eating quality. Sprinkle a 
layer of medium, finely chopped walnuts evenly onto the bottom and side of a 
ring pan or bundt cake pan. Pour in batter and microwave as recipe directs. 
Do not salt foods on the surface as it causes dehydration and toughens the 
food. Salt after you remove from the oven unless the recipe calls for using salt 
in the mixture. 

Heat left-over custard and use it as frosting for a cake. 


. Melt marshmallow cream in the microwave oven. Half of a 7-ounce jar will 


melt in 35-40 seconds on high. Stir to blend. 


. Toast coconut in the microwave. Watch closely as it browns quickly once it 


begins to brown. Spread 1/2 cup coconut in a pie plate and cook for 3-4 
minutes, stirring every 30 seconds after 2 minutes. 
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Herbs & Spices Mik 


OE, 


Ads 


Get acquainted with herbs and spices. Add in small amounts, 1/4 teaspoon for 
each 4 servings. Taste before adding more. Crush dried herbs or snip fresh herbs 
before using. If substituting fresh for dried, use 3 times more fresh herbs. 


Basil Sweet warm flavor with an aromatic odor, used 
whole or ground. Good with lamb, fish, roast, 
stews, ground beef, vegetables, dressing and 
omelets. 


Bay Leaves A pungent flavor, use whole leaf but remove 
before serving. Good in vegetable dishes, fish 
and seafood, stews and pickles. 


Caraway Has a spicy smell and aromatic taste. Use in 
cakes, breads, soups, cheese and sauerkraut. 


Chives Sweet mild flavor of onion, this herb is excellent 
in salads, fish, soups and potatoes. 


Curry A number of spices combined to proper 
Powder proportions to give a distinct flavor to such dishes 
as meat, poultry, fish and vegetables. 


Dill Both seeds and leaves of dill are flavorful. Leaves 
may be used as a garnish or cook with fish, soup, 
dressings, potatoes and beans. Leaves or the 
whole plant may be used to spice dill pickles. 


Fennel Both seeds and leaves are used. Has a sweet hot 
flavor. Use in small quantities in pies and baked 
goods. Leaves can be boiled with fish. 


Ginger A pungent root, this aromatic spice is sold fresh, 
dried, or ground. Used in pickles, preserves, 
cakes, cookies, soups and meat dishes. 


continued 


Oregano 


Paprika 


Parsley 


Rosemary 


Saffron 


Sage 


Herbs & Spices 


4 


May be used both dry or green. Used to flavor 
fish, poultry, omelets, lamb, stew, stuffing and 
tomato juice. 


Leaves are aromatic with a cool flavor. Excellent 
in beverages, fish, cheese, lamb, soup, peas, 
carrots, and fruit desserts. 


Strong aromatic odor, use whole or ground to 
spice tomato juice, fish, eggs, pizza, omelets, 
chili, stew, gravy, poultry and vegetables. 


A bright red pepper, this spice is used in meat, 
vegetables and soups. Can be used as a 
garnish for potatoes, salads or eggs. 


Best when used fresh but can be used dry, use 
as garnish or seasoning. Try in fish, omelets, 
soup, meat, stuffing and mixed greens. 


Very aromatic, used fresh or dried. Season fish, 
stuffing, beef, lamb, poultry, onions, eggs and 
bread. 


Orange yellow in color, this spice is used to flavor 
or color foods. Use in soup, chicken, rice and 
fancy breads. 


Use fresh or dried. The flowers are sometimes 
used in salads. May be used in tomato juice, 
fish, fondue, omelets, beef, poultry, stuffing, 
cheese spreads, cornbread and biscuits. 


Leaves have a pungent, hot taste. Use to flavor 
sauces, salads, meat, poultry, tomatoes and 
dressings. 


NAPKIN FOLDING 


General Tips: 


Use linen napkins if possible, well starched. 


For the more complicated folds, 24 inch napkins work best. 


Practice the folds with newspapers. 


Children can help. Once they learn the folds, they will have fun! 


This fold is easy. Elegant with Monogram in Corner 


Instructions: 

1. Fold top and bottom edges 
to the center, leaving 1/2" 
opening along the center. 

2. Pleat firmly from the left 
edge. Sharpen edges with 
hot iron. 

3. Pinch center together. If 
necessary, use small piece of 
pipe cleaner to secure and top 
with single flower. 

4. Spread out rosette 


Elegant on Plate. 


Instructions: 

1. Fold into quarter size. If 
monogrammed, ornate corner 
should face down. 

2. Turn up folded corner 
three-quarters. 

3. Overlap right and left side 
points. 

4. Turn over; adjust sides so 
that they are even, single 
point in center. 

5. Place point up or down on 
plate, or left of plate. 


NAPKIN FOLDING 


Instructions: 

1. Fold top and bottom 
edges to the center. 

2. Fold top and bottom 
edges to center a second 
time. 

3. Pleat firmly from the left 
edge. Sharpen edges with 
a hot iron. 

4. Spread out fan. 
Balance flat folds on each 
side on table.  well- 
starched napkins will hold 
the shape. 


Fan 


Pretty in Napkin Ring, or Top of Plate. 


Candle 


Easy to do, can be decorated. 


Instructions: 

1 1. Fold into triangle, point at top. 
2. Turn lower edge up 1". 
3. Turn over, folded edge down. 
4. Roll tightly from left to right. 


5. Tuck in corner. Stand upright. 


Lily 


Effective and Pretty on Table. 


Instructions: 
1. Fold napkin into quarters. 


2. Fold into triangle, closed 


corner to open points. 


3. Turn two points over to 
other side. (Two points are on 
either side of closed point.) 


Pleat. 


4. Place closed end in glass. 
Pull down two points on each 


side and shape. 


VEGETABLE TIME TABLE 


Vegetable Cooking Method Time 


Asparagus Tips 
Artichokes, French 


Beans, Lima 

Beans, String 

Beets, young with skin 
Beets, old 

Broccoli, flowerets 
Broccoli, stems 
Brussel Sprouts 
Cabbage, chopped 
Cauliflower, stem down 
Cauliflower, flowerets 


Carrots, cut across 


Corn, green, tender 


Corn on the cob 


Eggplant, whole 


Parsnips 


Peas, green 
Potatoes 


Pumpkin or Squash 


Tomatoes 
Turnips 


ee ee 


Boiled.................58 10-15 minutes 
Bole visccscaesiscaanes 40 minutes 
Steamed................ 45-60 minutes 
BON6G sc ccccaRcaden ses 20-40 minutes 
Steamed...............5 60 minutes 
BOG Gi isicincavesecncecons 15-35 minutes 
Steamed................ 60 minutes 
Boiled.................4. 30 minutes 
Steamed................ 60 minutes 
BAK OG: scccssivsimidscans 70-90 minutes 
Boiled or Steamed... 1-2 hours 
370) | {0 5-10 minutes 
[5 {0)|{-\0 a neers 20-30 minutes 
BONGO seis ccontieievensmes 20-30 minutes 
Boiled................055 10-20 minutes 
Steamed..............4. 25 minutes 
1520]] [c.0 [fe 20-30 minutes 
BOilOG. occ sscccscemdssws 8-10 minutes 
Boiled................068 8-10 minutes 
Steamed................ 40 minutes 
BOil6G) sisczi connotea 5-10 minutes 
Steamed................ 15 minutes 
Bak Od isseiidsscsssinecies 20 minutes 
BONGO S35 ccsenciccunarace 8-10 minutes 
Steamed..............4. 15 minutes 
Boiled.................4 30 minutes 
Steamed..............4. 40 minutes 
Bak OG scincs san ccat snes 45 minutes 
Boiled...............0.55 25-40 minutes 
Steamed................ 60 minutes 
Baked.................55 60-75 minutes 
Boiled or Steamed... 5-15 minutes 
BONGO ceschitccn dest edsien 20-40 minutes 


Steamed................ 60 minutes 


Baked................006 45-60 minutes 
Boiled.................6 20-40 minutes 
Steamed................ 45 minutes 
Bak@G cc niccsicanaansits 60 minutes 
Boiled..................: 5-15 minutes 
BOWER. cnccsictcocanecacies 25-40 minutes 


BUYING GUIDE 
Fresh Vegetables and Fruits 


Experience is the best teacher in choosing quality, but here are 
a few pointers on buying some of the fruits and vegetables. 


Asparagus: Stalks should be tender and firm, tips should be close and compact. 
Choose the stalks with very little white - they are more tender. Use asparagus soon - it 
toughens rapidly. 


Beans, Snap: Those with small seeds inside the pods are best. Avoid beans with dry- 
looking pods. 


Berries: Select plump, solid berries with good color. Avoid stained containers, 
indicating wet or leaky berries. Berries such as blackberries and raspberries with 
clinging caps may be under-ripe. Strawberries without caps may be too ripe. 


Broccoli, Brussel Sprouts, and Cauliflower: Flower clusters on broccoli and 
cauliflower should be tight and close together. Brussel sprouts should be firm and 
compact. Smudgy, dirty spots may indicate insects. 


Cabbage and Head Lettuce: Choose heads heavy for size. Avoid cabbage with worm 
holes, lettuce with discoloration or soft rot. 


Cucumbers: Choose long, slender cucumbers for best quality. May be dark or medium 
green but yellowed ones are undesirable. 


Melons: In cantaloupes, thick close netting on the rind indicates best quality. 
Cantaloupes are ripe when the stem scar is smooth and space between the netting is 
yellow or yellow-green. They are best when fully ripe with fruity odor. 


Honeydews are ripe when rind has creamy to yellowish color and velvety texture. 
Immature honeydews are whitish-green. 


Ripe watermelons have some yellow color on one side. If melons are white or pale 
green on one side, they are not ripe. 


Oranges, Grapefruit, and Lemons: Choose those heavy for their size. Smoother, 
thinner skins usually indicate more juice. Most skin markings do not affect quality. 
Oranges with a slight greenish tinge may be just as ripe as fully colored ones. Light or 
greenish-yellow lemons are more tart than deep yellow ones. Avoid citrus fruits showing 
withered, sunken, or soft areas. 


Peas and Lima Beans: Select pods that are well-filled but not bulging. Avoid dried, 
spotted, yellowed, or flabby pods. 


TABLE FOR DRIED FRUITS 


Fruit Cooking Time Amount of Sugar or Honey 
Apricots About 40 minutes 1/4 c. for each cup of fruit 


About 30 minutes 1 T. for each cup of fruit 
About 45 minutes 1/4 c. for each cup of fruit 
About 45 minutes 2 T. for each cup of fruit 


BAKING PERFECT BREADS 


Proportions 
BISCUIRS: <5...25ccednesaasatesseieenseionts To 1 cup flour use 1 1/4 teas. Baking Powder 
Muffins: 5:34 Sec0..adtibdinncssseseassads To 1 cup flour use 1 1/2 teas. Baking Powder 
POPOVESS ..........ceceeeeeeeeeeeeeeeee To 1 cup flour use 1 1/4 teas. Baking Powder 
Waffles To 1 cup flour use 1 1/4 teas. Baking Powder 
Cake with oil To 1 cup flour use 1 teaspoon Baking Powder 


Rules for Use of Leavening Agents 
1. To 1 teaspoon soda use 2 1/4 teaspoons cream of tartar, or 2 cups freshly soured 
milk, or 1 cup molasses. 
2. In simple flour mixtures, use 2 teaspoons baking powder to leaven 1 cup flour. 
Reduce this amount 1/2 teaspoon for each egg used. 
3. To substitute soda and an acid for baking powder, divide the amount of baking 
powder by 4. Take that as your measure of and add the acid according to rule 1 above. 


Proportions for Batters and Dough 


Pour Batter ...............0066 To 1 cup liquid use 1 cup flour 

Drop Batter .............::.eeee To 1 cup liquid use 2 to 2 1/2 cups flour 
SOMDOUGH cgscvcnvcconnannuions To 1 cup liquid use 3 to 3 1/2 cups flour 
SUP DOUG scwiiccscscaeccaescven To 1 cup liquid use 4 cups flour. 


Hints for Baking Breads 
Kneading the dough for a half minute after mixing improves the texture of baking powder 
biscuits. 


Use cooking or salad oil in waffles and hot cakes in the place of shortening. No extra 
pan or bowl to melt the shortening and no waiting. 


When bread is baking, a small dish of water in the oven will help to keep the crust from 
getting hard. 


Dip the spoon in hot water to measure shortening, butter, etc., the fat will slip out more 
easily. 


Small amounts of leftover corn may be added to pancake batter for variety. 


To make bread crumbs, use fine cutter of the food grinder and tie a large paper bag over 
the spout to prevent flying crumbs. 


When you are doing any sort of baking, you get better results if you remember to 
pre-heat your cookie sheet, muffin tins, or cake pans. 


Oven Temperature Chart 


Breads Minutes Temperature 
LO af -seccaxensescensamacerwenvaaaccaaleteert BOG os tovcvas seacaxeess 350 - 400 
POMS: exesconiccnscaaccidasaudiesTeeete vests: 20280. issovecsssnsudenexecass 400 - 450 
BISCUIS 2vewcswsscesvaxcsecesaseneseverss W218: acvewssncvavcnsenssesze: 400 - 450 
PODOVGNS) scisesonclecswcscseicusecocataens SOO: ssicessseccenessageseses 425 - 450 
COmbread 2. sscicventecavsesesceeweweasss 25-30) ei icttecdevenonesesessee 400 - 425 
NUt- Bread) ..ciicccntecesttee tt iescevas BORLS) © sta teedacaeecescueteazscs 350 
GINGEIDEA assccrscsasicrepesgercenysces A050). gtesdaerasatdorscacstgacs 350 - 370 
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BAKING PERFECT DESSERTS 


For Perfect Cookies 


Cookie dough that is to be rolled is much easier to handle after it has been 
refrigerated for 10 to 30 minutes. This keeps the dough from sticking, even 
though it may be soft. If not done, the soft dough may require more flour and 
too much flour makes cookies hard and brittle. In rolling, take out on a floured 
board, only as much dough as can be easily managed. Flour the rolling pin 
slightly and roll lightly to desired thickness. Cut shapes close together and 
keep all trimmings for the last. Place pans or sheets in upper third of oven. 
Watch cookies carefully while baking to avoid burning edges. When sprinkling 
sugar on cookies, try putting it into a salt shaker. It saves time. 


For Perfect Pies and Cakes 
* A pie crust will be more easily made and better if all the ingredients are cool. 


2 The lower crust should be placed in the pan so that is covers the surface smoothly. 
Be sure no air lurks beneath the surface, for it will push the crust out of shape in baking. 


% Folding the top crust over the lower crust before crimping will keep the juices in the 
pie. 


? In making custard type pies, bake at a high temperature for about ten minutes to 
prevent a soggy crust. Then finish baking at a low temperature. 


% Fill cake pans about 2/3 full and spread batter well into corners and to the sides, 
leaving a slight hollow in the center. 


® The cake is done when it shrinks from the sides of the pan or if it springs back when 
touched lightly with the finger. 


® After a cake comes from the oven, it should be placed on a rack for about five 
minutes. Then the sides should be loosened and the cake turned out on a rack to finish 
cooling. 

% Cakes should not be frosted until thoroughly cool. 


? To prevent crust from becoming soggy with cream pie, sprinkle crust with powdered 
sugar. 


Temperature Chart 


Food Temperature Time 
Butter Cake, loaf 40-60 min. 
Butter Cake, layer 20-40 min. 
Cake, angel 50-60 min. 
Cake, sponge 40-60 min. 
Cake, fruit 3 - 4 hours 
Cookies, thin 10-12 min. 
Cookies, molasses 18-20 min. 
Cream Puffs 45-60 min. 
Meringue 40-60 min. 
Pie Crust 20-40 min. 


Food Quantities for Serving 
25, 50, and 100 People 


Food 
Sandwiches: 
Bread 


Butter 

Mayonnaise 

Mixed Filling 
(meat, eggs, fish) 

Mixed Filling 
(sweet-fruit) 

Lettuce 


Meat, Poultry, or 

Fish: 

Wieners (beef) 

Hamburger 

Turkey or Chicken 

Fish, large whole 
(round) 

Fish fillets or steak 


Salads, 
Casseroles: 
Potato Salad 
Scalloped Potatoes 


Spaghetti 
Baked Beans 
Jello Salad 
Ice Cream: 
Brick 

Bulk 


Beverages: 
Coffee 


Tea 
Lemonade 
Desserts: 


Watermelon 
Cake 


Whipping Cream 


25 
Servings 


50 slices or 

3 1-lb. loaves 
1/2 pound 

1 cup 


1 1/2 quarts 


1 quart 
1 1/2 heads 


6 1/2 pounds 
9 pounds 
13 pounds 


13 pounds 
7 1/2 pounds 


4 1/4 quarts 

4 1/2 quarts or 
1 12 x 20" pan 
1 1/4 gallons 
3/4 gallon 

3/4 gallon 


3 1/4 quarts 
2 1/4 quarts 


1/2 pound and 

1 1/2 gal. water 
1/12 pound and 

1 1/2 gal. water 
10 to 15 lemons, 
1 1/2 gal. water 


37 1/2 pounds 

1 10 x 12" sheet 
cake 

1 1/2 10" layer cakes 


3/4 pint 


50 
Servings 


100 slices or 
6 1-lb. loaves 
3/4 to 1 pound 
2 to 3 cups 


2 1/2 to 3 quarts 


1 3/4 to 2 quarts 
2 1/2 to 3 heads 


13 pounds 
18 pounds 
25 to 35 pounds 


25 pounds 
15 pounds 


1 1/4 gallons 
8 1/2 quarts 


2 1/2 gallons 
1 1/4 gallons 
1 1/4 gallons 


6 1/2 quarts 
4 1/2 quarts or 
1 1/4 gallons 


1 pound and 

3 gal. water 

1/6 pound and 

3 gal. water 

20 to 30 lemons, 
3 gal. water 


75 pounds 

1 12 x 20" sheet 
cake 

3 10" layer cakes 


1 1/2 to 2 pints 


100 
Servings 


200 slices or 
12 1-lb. loaves 
1 1/2 pounds 
4 to 6 cups 


5 to 6 quarts 


2 1/2 to 4 quarts 
5 to 6 heads 


25 pounds 
35 pounds 
50 to 75 pounds 


50 pounds 
30 pounds 


4 1/2 gallons 
17 quarts 


5 gallons 
2 1/2 gallons 
2 1/2 gallons 


12 1/2 quarts 
9 quarts or 
2 1/2 gallons 


2 pounds and 

6 gal. water 

1/3 pound and 

6 gal. water 

40 to 60 lemons, 
6 gal. water 


150 pounds 

2 12 x 20" sheet 
cakes 

6 10" layer cakes 


3 pints 
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ST EQUIVALENCY CHART 


FOOD 


unsifted flour 

sifted flour 

sifted cake flour 

rye flour 

flour 

baking powder 
cornmeal 

cornstarch 

lemon 

apple 

orange 

onion 

unshelled walnuts 
sugar 

powdered sugar 
brown sugar 
spaghetti 

noodles (uncooked) 
macaroni (uncooked) 
macaroni (cooked) 
noodles (cooked) 
long-grain rice (uncooked) 
saltine crackers 
butter 

cocoa 

chocolate (bitter) 
coconut 
marshmallows 
graham crackers 
vanilla wafers 

bread 

bread 

egg whites 

egg yolks 

egg 

flavored gelatin 
unflavored gelatin 
nuts (chopped) 
almonds 

walnuts (broken) 
raisins 

rice 

American cheese (grated) 
American cheese (cubed) 
cream cheese 
zweiback (crumbled) 
banana (mashed) 
coffee (ground) 
evaporated milk 


QUANTITY 


3 3/4 cups 

4 cups 

4 1/2 cups 

5 cups 

1 pound 

5 1/2 ounces 
3 cups 

3 cups 

1 medium 

1 medium 
3-4 medium 
1 medium 

1 pound 

2 cups 

3 1/2 cups 

2 1/2 cups 

7 ounces 

4 ounces (1 1/2-2 cups) 
4 ounces (1 1/4 cups) 
6 cups 

7 cups 

1 cup 

28 crackers 
1 stick or 1/4 Ib. 
4 cups 

1 ounce 

2 2/3 Cups 
16 

14 squares 
22 

1 1/2 slices 

1 slice 

8-10 

10-12 

4-5 whole 

3 1/4 ounces 
1/4 ounce 

1 cup 

3 1/2 cups 

3 cups 

1 pound 

2 1/3 cups 

5 cups 

2 2/3 cups 

6 2/3 tablespoons 
4 

1 medium 

5 cups 

1 cup 


YIELD 


1 pound 

1 pound 

1 pound 

1 pound 

4 cups 

1 cup 

1 pound 

1 pound 

3 tablespoons juice 
1 cup 

1 cup juice 

1/2 cup 

1 1/2 to 1 3/4 cups 
1 pound 

1 pound 

1 pound 

4 cups cooked 
2-3 cups cooked 
2 1/4 cups cooked 
8-ounce package 
8-ounce package 
3-4 cups cooked 

1 cup fine crumbs 
1/2 cup 

1 pound 

1 square 

1 1/2 pound carton 
1/4 pound 

1 cup fine crumbs 
1 cup fine crumbs 
1 cup soft crumbs 
1/4 cup fine dry crumbs 
1 cup 

1 cup 

1 cup 

1/2 cup 

1 tablespoon 

1/4 pound 

1 pound 

1 pound 

3 1/2 cups 

1 pound 

1 pound 

1 pound 

3-ounce package 
1 cup 

1/3 cup 

1 pound 

3 cups whipped 
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TERMS USED IN COOKING 


Au gratin: Topped with crumbs and/or 
cheese and browned in the oven or under 
the broiler. 


Au jus: Served in its own juices. 


Baste: To moisten foods during cooking 
with pan drippings or special sauce to add 
flavor and prevent drying. 


Bisque: A thick cream soup. 


Blanch: To immerse in rapidly boiling 
water and allow to cook slightly. 


Cream: To soften a fat, especially butter, 
by beating it at room temperature. Butter 
and sugar are often creamed together, 
making a smooth, soft paste. 


Crimp: To seal the edges of a two-crust 
pie either by pinching them at intervals 
with the fingers or by pressing them 
together with the tines of a fork. 


Crudites: An assortment of raw 
vegetables, i.e. carrots, broccoli, 
mushroooms, served as an hors d'oeuvre 
often accompanied by a dip. 


Degrease: To remove fat from the 
surface of stews, soups, or stock. Usually 
cooled in the refrigerator, so that fat 
hardens and is easily removed. 


Dredge: To coat lightly with flour, 
cornmeal, etc. 


Entree: The main course. 


Fold: To incorporate a delicate 
substance, such as whipped cream or 
beaten egg whites, into another 
substance without releasing air bubbles. 
A spatula is used to gently bring part of 
the mixture from the bottom of the bowl to 
the top. The process is repeated, while 
slowly rotating the bowl, until the 
ingredients are thoroughly blended. 


Glaze: To cover with a glossy coating, 
such as a melted and somewhat diluted 
jelly for fruit desserts. 


Julienne: To cut vegetables, fruits, or 
cheeses into match-shaped slivers. 


Marinade: To allow food to stand in a 
liquid to tenderize or to add flavor. 


Meuniere: Dredged with flour and 
sauteed in butter. 


Mince: To chop or cut food into very 
small pieces. 


Parboil: To boil until partially cooked; to 
blanch. Usually this procedure is followed 
by final cooking in a seasoned sauce. 


Pare: To remove the outermost skin of a 
fruit or vegetable. 


Poach: To cook very gently in hot liquid 
kept just below the boiling point. 


Puree: To mash foods until perfectly 
smooth by hand, by rubbing through a 
sieve or food mill, or by whirling in a 
blender of food processor. 


Refresh: To run cold water over food 
that has been parboiled, to stop the 
cooking process quickly. 


Saute: To cook and/or brown food in a 
small quantity of hot shortening. 


Scald: To heat to just below the boiling 
point, when tiny bubbles appear at the 
edge of the saucepan. 


Simmer: To cook in liquid just below the 
boiling point. The surface of the liquid 
should be barely moving, broken from 
time to time by slowly rising bubbles. 


Steep: To let food stand in (hot) liquid to 
extract or to enhance flavor, like tea in hot 
water or poached fruits in sugar syrup. 


Toss: To combine ingredients with a 
lifting motion. 


Whip: To beat rapidly to incorporate air 
and produce expansion, as in heavy 
cream or egg whites. 
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Planning a cookbook? Call for Free Information: 
1-800-445-6621, ext. 99 


Be sure to indicate which packet you want; the personalized cookbook program 
or the "300 Ways" Cookbook Program. See other side for details. 
Or Send the Business Reply Card. Provide address on other side. 


NO POSTAGE 
NECESSARY 


BUSINESS REPLY MAIL =o 
COOKBOOKS — 
by Morris Press aS 


P.O. Box 1681 
Kearney, NE 68848-9985 
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